Of cookery books there is no end 
as we all know but there is al- 
ways room for a book on any 
subject that is excellent of its 
kind; this we think is the case 
with Food for Thought. 

Rhona Walhaus is very well 
known as a cookery expert, as 
she has taught and demonstrated 
her own recipes for over 15 years 
in South Africa. 

The contents range from daily 
menus, entertaining from cold 
buffet to sophisticated entertain- 
ing. There is an excellent chapter 
on baking of unusual and interest- 
ing Continental cakes, biscuits 
etc. An interesting feature of the 
book is that the authoress has 
conformed to all the Jewish diet- 
ary laws, which makes the book 
freely usuable to Jews and Gen- 
tiles alike. 

In short, this is a book of cor- 
don bleu cookery, adapted to 
South African conditions, where 
necessary, and simply presented, 
thus opening up the field of so- 
phisticated catering for the gour- 
met palate, for everyone! 
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] prefer using cup and spoon measurements 
for my recipes. Purchase a set of British made 
measuring cups and spoons. Quantities are 
to serve 6 persons. 


Weights and Measures 


| cup 1 pint 
284 millilitres (ml) 
10 fluid ounces 


| tablespoon (Tbs) 1/32 of a pint 


y uy gp n d n dob ted 


17.7 ml 
1 teaspoon (Tsp) 1/96 of a pint 
5.9 ml 
3 teaspoons 1 Tablespoon 
16 Tablespoons l cup 
16 Tablespoons J pint 


Metric System 


1 oz = 30 grammes (g) 
1 Ib = } kilogramme (kg) 
2 lb = | kilogramme (kg) 
} pint = 1} decilitres (dl) 


1 pint = 1 litre (1) 
l pint = 1 litre (1) 
4 inch = 3 millimetres (mm) 
1 inch — 2} centimetres (cm) 


Oven Temperatures 


E G 
Very Slow 250—300 120-150 
Slow 300-350 150-177 
Moderate 350-375 177-190 
“Moderately Hot 375-400 190-205 
Hot 400-425 205-218 
Very Hot 450-500 232-316 


N.B.—Substitutions for Kosher households 
may be made as follows:— 


Aga Aga instead of gelatine. 

Orley Whip (Mock Cream) instead of cream. 
Chicken Broth instead of Milk Sauce. 
Marshmallows containing aga aga are obtain- 
able from a Durban confectionery. 


INTRODUCTION 


How I wish that a knowledgeable and kind 
author had produced a recipe for writing 
Cookery Book Introductions and inform me 
which ingredients to mix together to make it 
readable. [ have not found the recipe, so T 
have mixed my own as follows. 

Take two tablespoons of facts, spice with 
humour, season with a little philosophy, and 
in the Kitchen, take a positive attitude—and 
my dear, hope for the best. 

The recipes in this book all conform to the 
Dietary Laws of Orthodox Jewry, each and 
every one of them. And with this as para- 
mount, | have endeavoured to make cooking 
the interesting and pleasant art that it really 
is. It should be as pleasant to prepare the 
food as to serve and eat it. Well, at least, al- 
most. 

What is a recipe? Like a sheet of music it 
lays down the guide line. It is advisable to 
follow to the letter, but as with music you can 
always improvise and produce your own vari- 
ations of the recipe. You prefer a more pi- 
quant sauce? Adjust herbs. You require mute 
undertones? Softly in the spice section. Your 
cooking instruments are the mixers, the oven, 
the very food itself. And the conductor, well, 
that is you. Produced some flat notes in your 
time? Cheer up, we all have. You will find 
that your treatment of a recipe brings just 
that difference in taste that distinguishes it 
from your friends effort. This is really the joy 
of cooking. Each time you prepare food, look 
at itas the original that it really is. 

My recipes are the modern approach to our 
old traditions. Orthodox traditions do not 
change but our approach to eating certainly 
has. And I have on an international plane 
presented gourmet recipes, keeping this in 
mind. At the same time these recipes should 
be as interesting to those of us who need not 
fulfil the Jewish Dietary Laws. The food pro- 
duced is good, edible and looks attractive to 
the eye. 


What is Mood-Food? You will not find the 
ingredients for this anywhere. But this is the 
essential to a happy family and good enter- 
tainment. [t is the planning that goes into a 
meal. Before you start cooking and baking, 
take pencil and paper, set out what type of 
meal is required and for whom. Is it an 
ordinary and intimate meal for the family? 
Here, please do not get into a routine. Each 
meal should be a surprise to your family. 
There is no lovelier sound to the housewife 
than “Mommy, what's for dinner tonight, 
I’m hungry." Are you entertaining? Friends, 
guests or business acquaintances? The serious 
business dinner requires not only the ap- 
propriate menu but also careful thought to 
table decorations, seat planning and atmos- 
phere. The social dinner requires its lighter 
and gayer trappings. Remember it's the at- 
mosphere around the table and the food you 
serve that will form the mood for the rest of 
the evening. Have the food and atmosphere 
right at the table and the rest of the evening 
will sing its own song of success. 


The recipes in this book are those that I 
have used during many years of giving les- 
sons and cookery demonstrations. They are 
all tried and proved by me, by my pupils and 
members of the audiences that have attended 
my demonstrations. 


Nobody wants to be slave in the kitchen. 
Our lives are too full and there are so many 
other chores and attractions that deserve our 
time and attention. So J have taken cognisance 
of the tin and the tin-opener. In many of my 
recipes you will use tinned or frozen vege- 
tables and fruit, ready-cooked purees etc. It 
makes our stay in the kitchen shorter, with- 
out detracting fiom the originality and per- 
sonalised touch to the dishes. 


I have also found that in our busy lives, 
when making a favourite cake or casserole, 
it is not much more effort to make two at the 


same time and deep-freeze one for another 
day. [think that a deep-freeze unit is an essen- 
tiality in the modern kitchen, and can save the 
housewife much in economy and labour, if 
used wisely. 

My introduction must also have a consola- 
tion. To the newlywed and inexperienced 
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cook. Remember no one was born experienc- 
ed, they and I were also once at the stage where 
you are now. We all learned and so will you. 
Let me give you the secret, enjoy doing it and 
that is already halfway to sucess. Cooking is 
really quite simple; come, join the ranks of 
enthusiastic amateurs with me, 


CHAPTER I 


COCKTAIL HOUR 


HOT SAVOURIES 


The simplest cocktail snacks are finger food. 
The snacks must be small, or speared onto 
cocktail sticks. 

Hot appetizers should be kept warm in a 
chafing dish. 

Always arrange savouries attractively, keep- 
ing colour in mind. 


Hot Flaky Pastry 
Ingredients 

] Ib. purene or vegetable fat 

3 cups flour 

] teaspoon salt 

1 cup boiling water 


Method 
Grate purene or vegetable fat into flour and 
salt. Add boiling water. Stir quickly with a 
knife and place in refrigerator for two hours. 
Remove from refrigerator. Knead and roll 
out. Can be kept in refrigerator indefinitely. 


Anchovy Twists 


Ingredients 
} quantity flaky pastry (see recipe for hot 
flaky pastry). 
2 tins anchovy fillets 
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Method 
Roll and cut pastry into fingers. Place one 
drained anchovy on each finger of pastry and 
twist both together. Place on baking sheets 
and bake in a 450° oven for 10 minutes. 
Serve piping hot. 


Asparagus Rolls 


Ingredients 
} quantity flaky pastry (see recipe for hot 
flaky pastry). 
| tin asparagus tips 
1 egg yolk, beaten 


Method 
Cut pastry into rounds. Place one asparagus 
tip on round, fold over and brush with 
beaten egg. Bake 450? for 15 minutes. Serve 
hot. 


Mushroom Patties 
Ingredients 
1 quantity flaky pastry (see recipe for hot 
flaky pastry). 
1 tin button mushrooms 
1 pint cream 
1 egg yolk, beaten 
2 ozs. butter 
| dessertspoon red wine 


Method 
Roll out pastry 4” thick. Cut into rounds. Cut 
a small hole in some of the rounds. Place the 
round with a hole over the other one. Seal 
sides with your finger dipped in cold water. 
Brush tops with beaten egg yolk and bake 
450? for 15 minutes. 


Filling 
Heat butter. Drain mushrooms, slice and fry 
for 2 minutes. Add cream, stir until thickened. 
Add wine. Fill patties. Heat patties and fill 
only just before ready to serve. Makes 
approximately 3 dozen patties. 


Pizza grating butter into flour and adding 1 pint 


Ingredients cream. Cut dough into thick rounds, place 
4 quantity flaky pastry one teaspoonful of cheese mixture onto each 
] tin anchovies or sardines round. Fold over and bake at 450? for 
l large tin tomato puree approximately 15 minutes. Good with drinks 
4 Ib. cheddar cheese, grated or tea. 
few olives 
4 teaspoon salt 
dash pepper Cheese Gougére 

Ingredients 
Method 4 ozs. butter 


Roll out dough and press into base of large, 4 pint hot water 
round tin or pyrex dish. Cover with Tomato pinch salt 

puree, salt, pepper and grated cheese. Place dash pepper 
anchovies or sardines in star pattern on top of 4 ozs. flour 
cheese and stud with sliced olives. Bake ina 4 eggs 


hot oven 425° for 20 minutes. Eat warm. 4 ozs. grated cheddar cheese 
Alternatives Method 

The following alternatives can be used as a Place butter, salt and hot water in a pan. 

topping on the tomato puree if desired: Heat rapidly so butter melts quickly. Add 

Canned salmon, boned and flaked. flour very quickly and stir until smooth paste 

Onion rings, sliced thinly. is formed. Remove from heat and stir in the 

Green peppers, sliced thinly. eggs, one at a time. Make sure each egg is 

Mushrooms, sauteed in butter. well blended before adding the next one. 
Add half the grated cheese and a dash of 


pepper. 
On an oiled baking sheet form a circle of 


the dough with the aid of a spoon. Brush 
over lightly with a little milk and then 
sprinkle the remaining cheese over. Bake for 
20 minutes in a 425° oven. Serve hot. 


Chicken Croquettes 
Ingredients 


Ingredients 2 cups minced chicken 
} Ib. butter l large tin Mushrooms 
} pint sweet cream | teaspoon salt 
1 cup flour dash pepper 
pinch salt 2 teaspoons lemon juice 
4 Ib. cream cheese 4 eggs 
| egg 1 cup breadcrumbs 
] dessertspoon sugar little flour for binding 
1 dessertspoon custard powder 1 cup oil 

Method Method 


Mix cheese with } pint cream, 1 egg, sugar, Drain mushrooms and chop finely. Combine 
salt and custard powder. Make dough by minced chicken with mushrooms, salt, pepper 
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and lemon juice. Beat two eggs and add. 
Add a little flour to bind mixture. Roll mix- 
ture into thick rolls 2 inches long. Dip into 
beaten eggs, then into breadcrumbs and fry in 
deep hot oil until golden. Arrange on a servi- 
ette and serve accompanied by lemon wedges 
and parsley. 


Creamed Salmon Mushroom Boats 

Ingredients 
1 doz. small rolls 
1 tin salmon 
1 diced onion 
1 tin cream of mushroom soup 
stuffed olives 
2 ozs. butter 
1 pint cream 
3 lb. cheddar cheese, grated 
4 teaspoon salt 
dash pepper 
paprika 

Method 

Slice rolls in half lengthways. Hollow out the 
soft part of the bread. Heat butter in pan 
and fry diced onion until golden. Add the 
drained, flaked tin of salmon, salt, pepper and 
cream of mushroom soup. Cook until heated 
through, then add the cream. Heat but do not 
boil. Fill the roll boats with the salmon 
mixture and cover thickly with the grated 
cheese. Dust with paprika and place a few 
sliced, stuffed olives on top. Place in a 400° 
oven for 10-15 minutes. Serve sizzling. 

This recipe can also be used as a luncheon 
or supper dish by substituting | oval kitke in 
place of the rolls. Slice the kitke in half, 
hollow out the bread and fill both halves with 
the salmon mixture. Do topping and bake in 
the same manner. 


Grilled Sardine Fingers 
Ingredients 

1 tablespoon chutney 

} teaspoon dry Mustard 

| teaspoon lemon juice 

toast 

| tin sardines 

1 Ib. grated cheese 

2 teaspoons mayonnaise 

1 tablespoon breadcrumbs 


„Method 

Combine in bowl the chutney, mustard, lemon 
juice and 1 teaspoon of cheese. Add mayon- 
naise and cream to a smooth paste. Cut toast 
into fingers. Place one drained sardine on 
each finger of toast, cover with sauce and 
sprinkle with crumbs and cheese. Place under 
griller before serving and serve hot. 


Stuffed Mushrooms 
Ingredients 

1 lb. large mushrooms 

1 Ib. prepared chopped liver 

1 chopped onion 

1 tablespoon oil 

2 hard-boiled egg yolks 


Method. 

Remove stems of mushrooms and chop finely. 
Wash and dry caps. Heat oil and sauté onion 
and mushroom stems until onion is golden. 
Add the chopped liver, adding salt to taste. 
Place the mushroom caps in a lightly oiled 
ovenproof dish and stuff with the liver filling. 
Bake 350° — 15 minutes. Sprinkle sieved egg 
yolks over and serve hot. 

The mushrooms can also be stuffed with a 
Cheese Filling; Combine } lb. cream cheese, 
1 egg yolk, 3 finely minced onion, dash salt, 
dash Tobasco sauce. Mix well, stuff mush- 
rooms and bake as above. 


Blinis with Caviar and Whipped Cream 
Authentic Blinis should be made with buck- 
wheat flour and yeast, but I prefer to use an 
easier version. 
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Em 


Dough 
2 cups flour 
2 eggs 
4 teaspoons baking powder 
1 cup milk 
4 tablespoons melted butter 
4 teaspoon salt 
4 tablespoons sugar 
Topping 


} pint sweet cream, whipped 
] jar red salmon caviar 


Method 

Sift dry ingredients. Add milk, eggs and but- 
ter. Mix well. Drop in spoonfuls on hot, 
buttered electric plate. When bubbles appear, 
turn over. Blinis must be golden brown. 

Arrange on platter and top each blinis with 
a generous spoonful of whipped cream and 1 
teaspoon of red salmon caviar. Smoked sal- 
mon or saithe, cut into strips can also be used 
on top of the cream. 


N.B. Before using the jar of caviar, place it 
in a strainer and hold it under a stream of 
cold, running water. This makes it taste very 
fresh. 


Parmesan Puffs 

Ingredients 
1 cup flour 
} Ib. butter 
] cup grated parmesan cheese 
] teaspoon salt 
dash pepper 
dash cayenne pepper 
1 egg 

Method 


Sift flour, grate butter into flour with pastry 
blender. Add cheese, salt, pepper and cayenne. 
Form into firm dough. Roll out on floured 
board. Cut into small circles. Brush tops 
with beaten egg. Bake in a 425° oven for 10 
minutes until golden brown. Serve hot or 
cold with soup or drinks. 
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Smoked Salmon Cornucopias 

Mix 1 lb. cream cheese with 1 teaspoon dry 
mustard, | teaspoon Caraway seed, 1 teaspoon 
capers, 4 teaspoon horseradish, à teaspoon 
worcester sauce, dash salt and dash pepper. 
Add one or two tablespoons of cream to make 
a smooth mixture. 

Spread savoury cheese mixture over slices 
of smoked salmon. Roll into cornucopias. 
Secure with a cocktail stick. Arrange on 
platter, decorated with parsley, lettuce, ra- 
dish roses and lemon wedges. 


Stuffed French Bread Slices 
Ingredients 
1 long french loaf 
Soft butter 
Assorted fillings, e.g. cream cheese, egg and 
salmon. See recipes below. 


Method 

Cut French bread into four sections. Care- 
fully hollow out the soft bread in the centre, 
leaving the shell of the bread intact. Spread 
the inside with soft butter and fill with one 
of the fillings used. Wrap each piece of bread 
into aluminium foil and refrigerate. When 
firm remove from foil and slice thinly. Place 
slices attractively on a large tray. 


Salmon filling 
Mash one drained tin of salmon with 1 
tablespoon minced onion and one tablespoon 
sliced olives. Add a little mayonnaise to 
make it creamy and salt and pepper to taste. 
Alternatively use egg or cheese filling as 
given in the recipe for the Croustades. 


Miniature Mushroom Muffins 
Ingredients 

1 10 oz. tin sliced mushrooms 

} cup grated cheddar cheese 

2 cups flour 

] cup sugar 

3 teaspoons baking powder 

1 teaspoon salt 


l egg 
4 cup milk 


Method 

Combine flour, sugar, baking powder, salt 
and grated cheese in a bowl. Beat egg well 
and add to milk. Drain the tin of mushrooms 
and add the liquid to the egg and milk mix- 
ture. Make a well in the centre of the dry in- 
gredients and add the milk mixture. Stir well. 
Fold in sliced mushrooms. Grease the small 
muffin tins with oil. Fill two thirds full with 
the dough. Bake in a 375° oven for 20 minutes. 
Serve warm or cold. 


Savoury Choux Puffs 
Ingredients 

3 ozs. butter 

} pint boiling water 

1 cup flour 

pinch salt 

3 eggs 

3 ozs. grated cheddar cheese 

3 anchovies 

| tablespoon chopped parsley 

4 tablespoons oil 


Method 
In a saucepan place butter and boiling water. 
Melt over medium heat and add sieved flour 
and salt. Stir briskly until small ball forms, 
and the dough comes away from the sides of 
the pot. Remove from heat and add eggs, 
one at a time, beating well. Add grated cheese, 
anchovies diced small, and } tablespoon pars- 
ley. Heat oil in a heavy skillet, and drop 
small balls of dough in, until they are golden 
brown. Drain and garnish with the rest of the 
parsley. These can be served on toothpicks. 


Savoury Onion Rounds 

Ingredients 
Dough 
1 cup flour 
2 teaspoons baking powder 
4 ozs. butter 
} teaspoon salt 
4 cup milk 
Topping 
6 onions diced finely 
| egg 
4 cup thick cream 
| teaspoon salt 
2 ozs. butter 
4 ozs. cheddar cheese grated 
dash pepper 

Method 

To make dough, sift dry ingredients and add 
grated butter. Add milk, stir with a knife. 
Place on a floured board and knead. Roll out 
and cut into rounds. 

To make the topping: heat the butter and 
sauté onions until golden brown. Add salt 
and pepper. Beat egg and add to cream. Mix 
cream mixture and onion mixture. Cover 
rounds well with the onion mixture and 
sprinkle over with the grated cheddar cheese. 
Bake in a 425? oven for 20 minutes. Serve hot. 


Mushroom Fritters 

Ingredients 
2 tins button mushrooms 
2 teaspoons baking powder 
] teaspoon salt 
2 tablespoons oil 
| teaspoon chopped parsley 
2 tablespoons lemon juice 
1} cups flour 
4 cup milk or boiling water 
2 eggs 

Method 

Drain the tins of mushrooms. Mix the flour 
with the baking powder and salt. Add eggs, 
milk, oil and lemon juice. Mix well. Fold in 
mushrooms. Drop mixture by spoonfuls into 
deep hot oil. Fry until golden brown. Drain 
on wax paper. Sprinkle with chopped parsley. 
Serve with savoury dip as a sauce. 
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COLD SAVOURIES 


Savoury Dip for Mushroom fritters 
Ingredients 
| cup mayonnaise 


| tablespoon chopped parsley 
] tablespoon capers | large avocado pear 


Combine ingredients and serve with mush- juice of two lemons 


Avocado Dip Guacomole 
Ingredients 


room fritters. l teaspoon salt 
3 tablespoons mayonnaise 
^ l tablespoon chopped green and/or red pep- 
Skewered Cheese Appetisers per 


Ingredients l teaspoon minced onion 


1 day old sandwich loaf 


1 Ib. block of processed cheddar cheese Method 


Halve the avocado pear. Remove pip and 


4 eggs 
oil for frying scoop out all the pulp. Sprinkle the inside 
2 cups milk of the shells with lemon juice to prevent them 


turning black. Mash the pulp well with a 
fork and blend in the remaining lemon juice, 
salt, minced onion and peppers. Fold in the 
mayonnaise, mixing thoroughly. Fill the 
Method shells with the mixture and serve on lettuce 


Cut all crusts, except the bottom one off the leaves on an attractive platter. Place ingre- 


sandwich loaf. Slice into thick, approximately dients for dunking around the shells, e.g. 
2" slices. Lay each slice of bread flat and cut small snack biscuits, celery sticks, carrot 


into 4 pieces. Make slits in each quarterof Sticks, potato crisps, melba toast, Finn Swiss 
bread, not cutting through the bottom crust, Rye snacks, cucumber slices etc. 
Between each slit, place a slice of cheese, 
about a quarter inch thick, trimmed to fit. 
Firmly press the bread and cheese together Sherry Dip 
and insert a small skewer lengthwise. Dip Ingredients 
each skewered bread and cheese in milk brief- Ib. cream cheese 
ly and then in breadcrumbs. Beat the 4 teaspoon mustard 
eggs and cream together, and dip the skewered — 1 tablespoon minced onion 
bread in for a second, just long enough to dash Tobasco sauce 
coat. 1 cup tomato sauce 

Have deep oil hot in a pan and fry each 4 teaspoon salt 
skewer until golden brown. Turn them gently, 1 tablespoon minced parsley 
until brown on all sides. Remove to a heated 1 tablespoon chopped capers 
platter and keep warm until ready to serve — 1 teaspoon Worcester sauce 
Delicious with drinks. 1 cup sherry 


2 cups fine breadcrumbs 
} pt. sweet cream 
small metal skewers 


1 
2 
1 
2 
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Method | 
Add all ingredients to the cheese and cream 
very well. Serve with potato crisps, bread 
sticks, cucumber slices etc. 


Salmon Dip 
Ingredients 
2 tins red salmon 
2 tablespoons lemon juice 
1 cup diced spring onion 
} cup diced cucumber 
1 cup diced green olives 
| cup mayonnaise 
] tablespoon cider or Tarragon vinegar 
dash Tobasco sauce 
} teaspoon paprika 


Method 
Skin and flake salmon. Add vinegar, spring 
onion, cucumber, olives. Mix mayonnaise 
with lemon juice, vinegar, Tobasco and 
paprika. Combine with salmon and mix until 
smooth. Serve with potato crisps, melba 
toast, graham crackers etc. 


Fairy Wheel 


Ingredients 
l sandwich loaf (day old) 
soft butter for spreading 
3 fillings 
lettuce, tomato, stuffed olives etc., for deco- 
ration 


Method 
Cut sandwich loaf lengthways and trim off 
crusts. Make one triangle with a blunt edge 
and using this as a pattern cut enough 


triangles to form a ring. Form the ring with a 
hole in the centre, and fill in wherever neces- 
sary with triangles of bread. When ring is 
formed, spread butter over, then spread egg 
filling around outer edge, anchovy paste in 
middle, and cream cheese mixed with chop- 
ped spring onions in inner edge. Egg filling is 
made by mashing three hard-boiled eggs with 
mayonnaise, dash salt, dash pepper. dash 
tobasco sauce until creamy. 

Cover fish paste filling with sliced, stuffed 
olives. Place a tomato rose in centre of ring 
and surround with shredded lettuce. Refriger- 
ate until ready to serve. 


Croustades - (Small crisp cases filled with 
assorted fillings 
Ingredients 
Batter 
| egg 
3 cup milk 
pinch salt 
1 cup water 
1 cup flour 
pinch pepper 


Fillings 
Any desired filling may be used. I give you a 
few suggestions below. œ 
To prepare the cases a Croustades mould or 
snackle iron must be used. These are ob- 
tainable at most hardware shops. 


Method 
Beat the egg, milk and water together. Add 
flour, salt and pepper. Beat in an electric 
mixer for two minutes until smooth. Fill a 
heavy, round casserole with oil. Place the 
snackle iron or Croustades mould in the oil 
and heat it together with the oil. Do not heat 
the oil too much. Remove the snackle iron or 
mould and dip ij into the batter until the 
mould is coated. Quickly place it back into 
the hot oil and allow to cook for a few seconds. 
When the cases are golden brown and crisp 
remove the mould and flick the cases off with 
a fork onto paper towelling or greaseproof 
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paper. Then insert the mould again into the 
batter and the hot oil and repeat the process. 
Allow the cases to cool and then fill as de- 
sired. This makes approximately 3 dozen 
cases. 


Suggestions for Fillings 


Egg filling 
Mash 3 hard-boiled eggs with mayonnaise, 
dash salt, dash pepper and dash tobasco 


sauce until creamy. 


Cheese 
Cream 1 Ib. cream cheese with a little cream. 


Fold in chopped gherkins, chopped pickled 
onions and | tablespoon of diced spring 
onions. Olives or pickled cucumbers may be 
substituted instead. Add salt to taste. 

Smoked salmon, snoek, anchovies or sar- 
dines may also be used. 

The cases could also be filled with sweet 
fillings, e.g. jam, lemon curd, custard and 
fruit. They are particularly good filled with 
strawberries and cream. 
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CHAPTER II 


FIRST COURSE FARE 


The first course must always be appetising 
and tasty. It must appeal both to the eye and 
the palate. You will find many recipes suit- 
able for a first course throughout the book, 
but I have collected a few ideas in this 
Chapter to assist you. 


Asparagus Quiche 


Ingredients 
Flaky Pastry 
1 cup flour 
1 pint sweet cream 
1 Ib. butter 
Filling 


6 onions diced finely 

1 cup sour cream 

2 eggs 

] teaspoon salt 

dash pepper 

2 ozs. butter 

l tin asparagus salad cuts 

} Ib. cheddar cheese, grated 


Method 
Prepare pastry shell by crumbing the butter 
into the flour with a pastry blender. Pour the 
cream over and stir well. Chill in refrigerator 
until ready for use. Roll out the dough and 
place in a large pie plate. 


Melt the butter in a pot and sauté the 
onions until golden brown. Beat the eggs 
well and fold into the sour cream. Add the 
asparagus salad cuts and then add this 
mixture to the sautéed onions. Stir until 
thick. Add salt and pepper and half the 
grated cheddar cheese. Do not allow the 
cream to boil. 


Pour the asparagus mixture into the pastry 
shell and top with the remaining cheese. Bake 
in a 400° oven for 20-25 minutes. Serve 
hot. 
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Asparagus Anchovy Twist 


Ingredients 
Puff Pastry 
] teaspoon salt 
| teaspoon cream of tartar 
13 cups breadcrumbs 
1 Ib. butter 
2 cups flour 
} cup soda water 


Method 

Combine flour, salt and cream of tartar in a 
bowl. Grate butter into flour and crush with 
a pastry blender. Add soda water and stir. 
Form dough into a ball. Wrap dough into 
wax paper and place in the freezer for 3 hour. 
Then roll out on a lightly floured board or 
marble slab. Place dough back in freezer for 
10 minutes. Repeat this procedure twice 
more. Then flour a large serviette lightly and 
roll out the dough thinly into a square. 
Sprinkle half the breadcrumbs over the dough. 
Roll up in the serviette and place in the refrig- 
erator until needed. 


Asparagus Filling 


Ingredients 
l Ib. tin asparagus salad cuts 
3 tablespoons flour 
} Ib. grated cheddar cheese 
] tablespoon caraway seed 
} pint sweet cream 
2 ozs. butter 
| beaten egg 
8 anchovy fillets 
pinch salt 


Method 
Drain the tin of asparagus, reserving the 
juice. Melt butter and add flour, mixing well. 
Add asparagus juice and stir. Then add cream 
and grated cheese and stir over a medium 
heat until the sauce thickens. Fold in the 


asparagus cuts and a pinch of salt. Remove 
from stove and cool. 

Unroll the puff pastry and sprinkle with the 
remaining breadcrumbs. Cover half the dough 
with the asparagus filling. Using the serviette 
to help you roll up like a swiss roll and place 
ona large baking sheet. Brush with the beaten 
egg. Sprinkle with the caraway seed and 
garnish with the anchovy fillets. Bake in a 
450* oven for 10 minutes, then reduce oven to 
350° and bake for 20 minutes or until pastry is 
golden brown. Serve hot, cut into slices. 


Asparagus Au Gratin 

Ingredients 
| Ib. asparagus tips 
| teaspoon minced onion 
1 Ib. cheddar or gruyere cheese 
paprika 
2 ozs, butter 
$ pint hot milk 
1 cup flour 
1 egg yolk 
nutmeg 

Method 

Drain asparagus and place in a buttered, 
ovenproof dish. Make a white sauce by melt- 
ing the butter over a low heat. Stir in flour 
gradually. Add the hot milk slowly, stirring 
all the time. Remove from heat, cool slightly, 
and add the beaten egg yolk. Strain and add 
the minced onion to the sauce. Place sauce 
evenly over the asparagus. Cover with thick 
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layer of grated cheese. Dot with a little but- 
ter and dust with paprika and nutmeg. 

Brown for 15-20 minutes in a hot oven 
425°. 


French Crépes Aux Asperges 


Crépes 
Ingredients 
3 eggs 
2 tablespoons milk 
4 tablespoons flour 
1 large tin asparagus 
pinch salt 
pinch nutmeg 


Sauce 

Ingredients 
3 cup flour 
1 pint hot milk 
} Ib. grated cheddar cheese 
1 lb. butter 
2 egg yolks 
Crépes 

Method 

Beat eggs and milk together. Add salt, nut- 
meg and fiour and beat until smooth. Allow 
to stand for half-an-hour. Heat a small fry- 
ing pan and grease lightly with oil. Cover with 
a thin layer of the dough and allow to set and 
turn light brown. Turn ovt onto a clean cloth 
and continue making crépes. 

When crépes are completed, place two 
drained asparagus in each crépe and roll up. 
Place crépes in a buttered oven proof dish. 

Make the sauce by melting the butter over 
a low heat. Stir in flour gradually until pale 
golden in colour. Add hot milk slowly, stir- 
ring all the time. Remove from stove, cool 
and add beaten egg yolks and half the grated 
cheese. Pour sauce over crépes, sprinkle with 
remaining cheese. Bake in 400° oven for 30 
minutes. 


Fritto Misto 

Ingredients 
small cubes of cooked veal 
small cubes of cooked lamb 
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small cubes of cooked chicken or cooked 
liver 

small cocktail sausages 

artichoke hearts 

brussels sprouts 

sprigs of cauliflower 

halved devilled eggs 


Method 

Sprinkle ingredients with salt, black pepper, 
basil and oregano (pinches). Dip each item in 
flour, then beaten egg, and fry in deep, hot 
olive oil. A wire frying cage is ideal for this. 
When golden brown drain on paper. Serve 
mixture on serviette with lemon wedges and 
parsley. 

In place of meats, an assortment of cook- 
ed, cubed fishes may be used. 


Smoked Salmon Tart 


Ingredients 
Pastry Shell 
1 cup flour 
} pint sweet cream 
1 Ib. butter 
Filling 


1 Ib. sliced smoked salmon 
or | bottle saithe 

4 eggs 

3 extra yolks 

pinch salt 

pinch pepper, black 

} pint thick sweet cream 


Method 

Prepare pastry shell by crumbing the butter 
into the flour with a pastry blender. Pour 
cream over and stir well. Chill in refrigerator 
until ready for use. Roll out dough and place 
in a large pie plate. Cut strips for topping. 

Slice the salmon or saithe crosswise into thin 
strips. Beat together eggs, 2 yolks, salt and 
pepper, until thick and creamy. Add the 
cream. Pour two thirds of the cream mixture 
into the pastry shell. Arrange the salmon 
strips over. Cover with the remaining cream 
mixture. Arrange pastry strips over and 
brush with the remaining beaten egg yolk. 


Bake in a 375? oven for 30 minutes until set. 
Serve piping hot. 


Herring with Apricots 
Ingredients 
6 herrings 
5 onions 
1} teaspoons ginger 
2 cups cold water 
1 2 Ib. tin whole fruit apricot jam 
1 cup lemon juice 
2 tablespoons golden syrup 


Method 

Soak, fillet and skin herrings. Cut into pieces. 
Slice onions and boil in 2 cups of water until 
glazed. Strain off water. Place the lemon juice 
and golden syrup in a pot and bring to the 
boil. When boiling, add the onions and 
three quarters of the tin of apricot jam. Boil 
slowly for 10 minutes. Add the ginger. Pour 
apricot sauce over the herrings and allow to 
marinate for 2-3 days. 


Herrings Marinated in Wine 
Ingredients 

6 herrings 

1 cup red wine 

12 peppercorns 

1 cup brown vinegar 

2 tablespoons brown sugar 

6 bay leaves 
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Method 
Soak, fillet and skin herrings. Lay the fillets 
in a deep dish. In a bowl, combine wine, 
brown vinegar and brown sugar and stir 
well. Add the bay leaves and peppercorns 
and pour over the herring fillets. Allow to 
marinate for 2 days before using. 


Moulded Herring Ring 
Ingredients 

4 herrings, soaked and filleted 

14 cups diced, boiled potatoes 

14 cups diced, cooked beetroot 

} pint sweet cream 

or 

1} cups mayonnaise 

1 Tablespoon chopped parsley 

2 peeled, diced apples 

I finely chopped onion 

2 gherkins, finely diced 

} cup white vinegar 

2 tablespoons cold water 

1 green pepper, cut into strips 

2 hard-boiled eggs 

2 tablespoons sugar 


Method 

Dice the herrings finely. Combine the her- 
rings with the potatoes, beetroot, apples, 
onions and gherkins. Combine the vinegar, 
water, sugar and add to the herring mixture. 
Fold in the whipped cream or mayonnaise. 
Rinse a ring mold with cold water and pack 
the mixture in. Chill for 2 hours. 

Turn out on serving dish and garnish with 
green pepper strips, chopped parsley and 
hard boiled egg slices. 


Fish Newburg 
Ingredients 
3 cups flaked, cooked Kingklip pieces 
3 egg yolks, beaten 
dash paprika 
dash thyme 
} pint cream 
} Ib. butter 
1 teaspoon nutmeg 
3 tablespoons sherry 


Method 

Melt butter in small saucepan. Stir in flour, 
nutmeg, paprika, salt, thyme, cream. Cook, 
stirring constantly, until thick and smooth. 
Beat yolks well and add a little of the hot 
cream mixture to the yolks. Add egg mixture 
altogether. Cook over hot water for 5 minutes. 
Add sherry and fish. Heat through and serve 
over steamed rice. This is an excellent hors 
d'oeuvre or supper dish. This quantity serves 
6. 


Herring Salad 
Ingredients 
4 herrings 
2 tablespoons chopped celery 
1 tablespoon chopped parsley 
| tablespoon beetroot, diced (optional) 
2 hard-boiled eggs 
1 small red apple, diced 
1 pickled cucumber, diced 


Sauce 

ł cup mayonnaise 

1 pint Cream 

] teaspoon paprika 

] teaspoon sugar 

] teaspoon dry mustard 
} teaspoon nutmeg 


Method 

Soak herrings overnight. Skin and fillet them. 
Dice herrings and add all top ingredients ex- 
cept the hard-boiled eggs. Make the sauce by 
combining all the ingredients. Pour sauce 
over. If you would iike the salad to be 
Paravah, omit the cream, and make up the 
mayonnaise quantity to | cup. About 2 
hours before serving, add the diced hard- 
boiled eggs to the herring mixture. The salad 
can then be arranged on lettuce leaves on 
individual plates, or served from one large 
platter. 


Pineapple Herrings in Mayonnaise 
Ingredients 

6 herrings 

1 sliced onion 


2 cups mayonnaise 
] large tin pineapple chunks 


Method 

Soak and fillet herrings. Roll each fillet 
around a pineapple chunk and fasten with a 
toothpick. Add the pineapple juice to the 
mayonnaise. Place layer of herring fillets in 
shallow bowl and then layer of onion. Cover 
with mayonnaise and repeat layers of herring, 
onion and mayonnaise. Chop remaining pine- 
apple finely and sprinkle over. Chill for a few 
hours before serving. 


Salad Nicoise 
Ingredients 
Salad 
| head lettuce 
l tin green beans 
3 firm tomatoes 
1 teaspoon capers 
3 potatoes, cooked and sliced 
l tin anchovy fillets 
2 ozs. black olives 


Dressing 

| teaspoon salt 

} teaspoon black pepper 

1 onion 

3 cup olive oil 

] tablespoons cider vinegar 
4 cup wine vinegar 

1 tablespoon capers 


Method 
Salad 
Rub wooden bowl with clove of garlic. Tear 
lettuce into pieces. Add drained Green beans, 
tomatoes cut into quarters, capers, sliced 
potatoes, drained anchovy fillets and drained 
olives. 

Make dressing by placing salt, pepper, 
vinegars in a glass jar with a lid. Add the 
onion, minced finely and the capers also 
chopped finely. Then add the olive oil. Cover, 
shake and chill throughly in refrigerator. 
Just before serving cover salad and toss. 
This is a famous French salad which is 
usually served as an hors d'oeuvre. 


Salmon Mousse 


Ingredients 
I cup boiling water 
1 cup cold water 
1 packet gelatine or 2 tablespoons aga aga 
juice of 1 lemon 
1 cup mayonnaise 
4 teaspoon salt 
1 bottle stuffed olives 
1 small cucumber 
2 tins red salmon 
| tablespoon diced celery 
1 diced green pepper 
4 diced red pepper 
1 tablespoon minced onion 

Method 

Dissolve gelatin or aga aga in boiling water. 
Add lemon juice, cold water and salt and 
cool till thick. Add mayonnaise gradually and 
strain. Put layer in oiled mould and put in 
refrigerator to set. When set remove from 
refrigerator and place layer of sliced cu- 
cumbers and olives over mayonnaise layer. 
Combine salmon with other ingredients and 
remaining mayonnaise mixture. Fill up mould 
with the salmon mixture and freeze until 
firm. Unmould and decorate. 


Salmon Quiche Lorraine 
Ingredients 
4 quantity hot flaky pastry (see recipe page 11) 
1 large onion, diced 
2 tablespoons grated cheddar cheese 
2 teaspoons lemon juice 
pinch celery seed 
pinch thyme 
1 oz. butter 
1 egg 
4 cup cream 
6 hard-boiled eggs 
| tin salmon 
| tin mushrooms 
] tin cream of mushroom soup 
1 teaspoon minced parsley 
pickled cucumbers 
radish roses 
salt 


pepper 


23 


Method 

Roll out pastry and make two crusts. Line 
overproof dish with dough. Peel and slice 
eggs. Drain salmon. Heat butter and sauté 
diced onion. Drain and slice mushrooms and 
add to onions. Add tin of cream of mush- 
room soup and stir until smooth. Remove 
from heat and add grated cheese, lemon juice, 
parsley, celery seed, thyme and } cup cream. 
Arrange sliced eggs and salmon in layers in 
the shell. Pour sauce over all. Sprinkle with 
salt and pepper. Cover with other crust, 
making slits for the steam. Brush with beaten 
egg yolk. Bake 425° — 30 minutes. Garnish 
with sliced pickled cucumbers and radish 
roses. 


Pommes Boulangière 
Ingredients 

]- 1b. potatoes 

2 onions 

} Ib. butter 

salt 

pepper 

1 lb. cheddar cheese 

] small tin mushroom soup 

] tablespoon breadcrumbs 

paprika 


Method 

Slice potatoes very thinly. Place layer in bot- 
tom of greased ovenproof dish. Cover with a 
layer of thinly sliced onions and a layer of 
thinly sliced cheese. Repeat until dish is full. 
Pour over the mushroom soup and season 
with the salt, pepper and paprika. Cover with 
the breadcrumbs and the remainder of the 
cheese, which should be grated. Pour the 
melted butter over. Cover and bake for 40 
minutes in a 350° oven. Uncover after 25 
minutes to brown. Eat hot immediately. This 
vegetable dish is a delightful accompaniment 
to fish dishes as well. 


Anchovy Eggs 
Ingredients 
4 hard-boiled eggs 


2 ozs. butter 

2 tomatoes 

1 small tin anchovy fillets 
lettuce leaves 

parsley 


Method 
Slice the eggs lengthwise. Remove the yolks 
and beat until soft together with the butter 
and mashed anchovies. Fill egg whites and 
arrange each on a lettuce leaf. Surround with 
sliced tomatoes and garnish with parsley. 


Tomato Star 
Ingredients 


` 1 tin salmon 


l tablespoon lemon juice 

2 hard-boiled eggs, chopped 

1 cup diced sweet pickles 

1 cup diced onion 

1 tablespoon diced red/green pepper 
1 teaspoon salt 

dash pepper 

3 cup mayonnaise 

4 large tomatoes 


Method 

Mash salmon and pour lemon juice over. 
Combine with remaining ingredients except 
tomatoes. Chill. Turn tomatoes stem end 
down. Cut each one, not quite through, into 
6 equal sections spread apart. Sprinkle with 
salt and fill with salmon salad. Top with a 
carrot curl. Serve one per person in a lettuce 
cup. 


Iced Melon Ways 

Iced Honeydew and Sweet Melons make a 
delicious first course, served in the following 
ways: 

Melon wedges topped with smoked salmon 
slices. 

Melon wedges sprinkled with lemon juice 
and topped with finely diced crystallised 
ginger. 

Melon, sliced and peeled, alternated with 
salami slices. 
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Fruit Cup Nosegay 

Combine sweet melon balls, honeydew 
melon balls, watermelon balls, grapes and 
strawberries in a bowl. Sprinkle with sugar. 
Pour } cup lemon juice, 1 cup orange juice 
and 1 tablespoon of sherry, or brandy, or 
kirsch over. Allow to chill in marinade for 


2 hours. 

Cut out the centres of small silver or gold 
lace-paper doileys. Fasten a doiley around the 
outer rim of a champagne glass with cello- 
tape to look like an old-fashioned nosegay. 
Fill each glass with fruit and garnish with a 
sprig of mint or a whole strawberry. 
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CHAPTER III 


SOUPS—ICED AND HOT 


Iced soups make refreshing hot weather 
soups. Always serve iced soups in chilled 
bowls, surrounded by crushed ice. 

For cold winter days I have included hearty 
soups, some of which are a meal in them- 
selves, served with crusty French garlic bread. 
Serve in individual pottery bowls with lids. 


as 


Gazpacho - Iced Spanish Tomato Soup 
Ingredients 

2 Ibs. tomatoes 

2 large onions 

2 tablespoons olive oil 

2 tablespoons red wine 

] cucumber, diced 

] green pepper, diced 

1 tablespoon minced parsley 

] tin tomato juice 

] teaspoon sugar 

1} teaspoons salt 

} teaspoon pepper 

2 teaspoons paprika 

1 garlic clove 

1 dozen black or green olives, sliced 


Method 
Mince the onions and tomatoes. Add sugar, 
salt and pepper, and stir in the wine. Crush 
the garlic clove and mix it with the paprika. 
Slowly add the olive oil, beating all the time, 
as for mayonnaise. Then add the oil mixture 
to the tomato mixture, still beating constantly. 
Then add | tin of tomato juice. Add the diced 
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cucumber, green pepper and olives, and 
chill very well. Serve in bowls, surrounded 
by crushed ice if possible, and top with the 
minced parsley. 


Creme Vichyssoise Glace 
Ingredients 
4 leeks 
1 onion 
2 Tablespoons butter 
1 pint cream 
1 cup cream 
5 potatoes 
] quart water 
1 Tablespoon salt 
2 cups milk 
1 Tablespoon chopped spring onion, or 
parsley : ; 


Method 

Slice the white parts of the leeks very finely. 
Slice the onion thinly and sauté the leeks and 
onion in the butter until they turn golden. 
Peel and slice the potatoes thinly. Add the 
potatoes, water and salt. Boil for 30 minutes. 
Rub through a fine sieve, return to the fire, 
and add the milk and cream. Taste, and if it 
needs more seasoning, add salt and pepper. 
Bring to the boil. Cool and rub through a 
sieve again, as soup must be smooth and, 
creamy. When cold fold in another cup heavy 
cream. Place in attractive soup bowls sur- 
rounded by crushed ice and top with chopped 
spring onion or parsley. 

This is a famous French cold soup and has 
an indescribable flavour. Wonderful for a 
buffet supper. 


Iced Fruit Soup - Apricot, Peach or Plum 
Ingredients 

8 large peaches 

1 tablespoon lemon juice 

Rind of 1 lemon, plus juice 


| bottle white wine 

13 cups sugar 

2 cups water 

] tablespoon peach brandy, or liqueur 
1 tablespoon slivered almonds 


Method 
Peel peaches and remove pips. Slice 3 peaches 
finely, sprinkle with sugar and 1 tablespoon 
of lemon juice. Place in refrigerator. Puree 
the 5 peaches through a strainer, or in a 
blender, and add the juice and rind of lemon. 
Slowly add the white wine. 

Place the sugar and water in a pot and 
cook until a syrup is formed. Cool the syrup 
and add to the peach soup. Stir in the peach 
brandy or liqueur and chill very well. Serve 
iced, garnished with the reserved peach slices 
and slivered almonds. 

Apricot or Plum Soup can be made in the 
same way by substituting 12 apricots or 12 
plums. Reserve 4 for decoration and puree 
8. Use apricot brandy or liqueur for the 
apricot soup and maraschino liqueur for the 
plum soup. 


Iced Beetroot Soup 
Ingredients 

10 beetroots 

21 quarts water 

3 tablespoons sugar 

| tablespoon salt 

} cup lemon juice 

2 egg yolks 

: | cup sour cream 


Method 
Wash beetroot and leave stems on. Place 
beetroot, water, and salt in a pot and cook 
for } hour. Remove the beetroot from the 
pot. Peel and grate 7 beetroot very finely. 

To the beetroot juice add the sugar and 
lemon juice and then the finely grated beet- 
root. Cook for 15 minutes. Beat 2 yolks well, 
add a little hot soup to the yolks and then 
the egg mixture to the soup. Do not allow to 
boil again. Remove soup from stove and 
chill well. Serve each plate of soup with a 
tablespoon of cream. P 


HOT SOUPS 


Basic Chicken Broth 
Ingredients 

1 4-5 lb. boiler chicken 

giblets 

8 cups cold water 

1 onion, stuck with 2 cloves 

] bay leaf 

2 teaspoons salt 

3 carrots 

2 leeks 

] turnip : 

4 stalks celery E] 

6 bunches parsley e 

dash pepper 


Method 
Place boiler in pot with cold water, salt and 
giblets. Bring the water to a boil slowly and 
skim off the scum as it rises to the surface. 
Add sliced carrots, leeks, turnip, celery 
stalks and leaves. Add onion and cloves. 
Tie parsley in a bunch, together with the 
bay leaf, and add. Cover pot and simmer over 
a low heat for 3 hours. Add | cup of water 
every hour. Remove chicken, strain soup and 
cool. When cold place in refrigerator over- 
night. Before using remove the solid layer of 
fat carefully from the top. 

The chicken broth can be served plain, 
or with various garnishes, or used as a basis 
for many other dishes as you will find through- 
out my recipes. 


Chicken Broth Ways 


(a) Chicken Rice Medley 

To the basic chicken broth, add the chicken 
sliced off the bone, and 1 cup of steamed rice. 
Flavour with 2 tablespoons of lemon juice. 


(b) Chicken Curry Creme 

To the basic chicken broth, add the chicken 
sliced off the bone, 1 cup of white wine, and 
| tablespoon of curry powder mixed to a 
paste with a little water. Thicken with 1 
tablespoon of maizena, mixed to a paste with 
a little water. Serve garnished with coconut. 
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(c) Chicken Broth with Chicken Dumplings 

Mince the chicken well. To the minced chicken 
add 1 cup flour, 1 tablespoon chopped parsley, 
] teaspoon salt, 1 finely-minced onion and 
dash of pepper. Add 2 egg yolks and stir 
the mixture into a smooth paste. Form 
into small dumplings. If mixture is too soft 
add a little more flour. Boil chicken dumplings 
in boiling broth for 10 minutes before serving. 


Garnishes for Chinese Chicken Soup 

1)To chicken broth, add diced boiled 
chicken, 2 tablespoons chopped spring onions 
or 2 tablespoons chopped chinese parsley, and 
1 packet of sliced, chinese mushrooms. 
Also add 2 tablespoons sliced cauliflower. 
2) Beat 1 egg well with a fork. Add 2 table- 
spoons cold water, still beating. Pour into 
boiling chicken broth, stir well. Add 2 
tablespoons soy sauce. 


Chicken-barley Broth with Smoked Sausage 
Ingredients 

6 cups chicken broth 

2 teaspoons salt 

dash black pepper 

2 tablespoons oil 

3 cups cold water 

2 tablespoons minced spring onion 

2 tablespoons minced parsley 

1 cup pearl barley 

minced liver from chicken 

smoked sausage, sliced 
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Method 

Place the barley in a colander and wash under 
hot running water. Drain well. Heat oil and 
sauté barley for 5 minutes stirring well. 

Place barley in a pot and cover with 3 cups 
of cold water. Bring to the boil, add } tea- 
spoon salt, and cook for } hour. Stir fre- 
quently to avoid sticking. Combine the 
chicken broth with the minced liver, spring 
onions, parsley, salt and pepper. If broth 
is previously salted, do not add more salt. 
Add barley and barley water to the chicken 
broth. Simmer over a low heat for } hour. 
Before serving add thick slices of smoked 
sausage to the soup. 

Delicious on a cold winter evening. 


Cream of Cucumber Soup 

Ingredients 
2 cucumbers 
2 cups boiling water 
1 tablespoon butter 
3 tablespoons thick cream 
Salt and pepper to taste 
13 cups milk 
1 tablespoon potato flour or maizena 
1 tablespoon chopped spring onions or parsley 
2 egg yolks 

Method 

Peel cucumbers, cut them in half lengthwise 
and remove the pips. Cut them into pieces 
and sprinkle with salt. Allow to stand for 
2 hours. Drain off juice and drop them into 
2 cups of boiling water. Cook for 5 minutes. 
Drain the cucumbers again and reserve the 
cooking water. Gently sauté the cucumbers 
for a few minutes in the tablespoon of butter. 
Do not allow them to brown. Put the cucum- 
bers through a sieve, and add 11 cups of the 
cooking water and 13 cups of milk. Dissolve 
the potato flour or maizena in a little water 
and add. Add salt and pepper to taste. 
Beat the egg yolks together with the cream 
and just before serving, heat the soup and 
add the egg and cream mixture slowly, 
stirring until slightly thickened. Do not boil. 
Serve hot with a garnish of chopped spring 
onions or parsley. 


Fresh Cream of Tomato Soup 


Ingredients 
3 tablespoons tomato puree 
2 lbs. tomatoes 
3 oz. butter 
13 tablespoons flour 
I tablespoon sugar 
2 tablespoons boiling water 
l] cup hot milk 
11 teaspoons salt 
dash pepper 
1 onion, sliced 
2 carrots, sliced 


Method 

Slice carrots and onions finely and sauté in 
1 oz. of butter. When wilted, add 2 table- 
spoons boiling water. Scald the tomatoes 
and remove the skins. Add the chopped 
tomatoes to the carrot mixture and season 
with salt and sugar. Boil for 15 minutes. 
When vegetables are soft, puree through a 
strainer. 


In a small pot melt the butter, add flour and 
stir well. Slowly add the hot milk, still stir- 
ring. 

Combine the tomato puree with the milk 
mixture, and stir well. Boil for a few minutes 
and add the tomato puree. Serve hot. 


Delicious accompaniments for this soup 
are Anchovy Twists, Cheese Puffs or Savoury 
Onion Rounds. Recipes are in the Cocktail 
Hour Section. 


French Onion Soup 
Ingredients 
8 onions 
2 tablespoons oil 
| tablespoon flour 
pinch black pepper 
4 cups hot chicken broth (Bouillon cube may 
be used if desired) 
] teaspoon dry mustard powder 
pinch thyme 
| teaspoon salt 
1 cup white wine 
toasted french bread 


Method 

Slice onions thinly and sauté until golden 
brown in the oil. Add salt, pepper, mustard 
and thyme. Thicken with the flour and add 
the wine and chicken broth. Stir well. Fill 
individual earthenware bowls with the soup. 
Add 1 teaspoon of brandy to each bowl. Top 
with a toasted thick slice of French bread. 
N.B. If a Kosher home is not kept, sprinkle 
the bread with grated Parmesan or Cheddar 
Cheese and place under the broiler for a few 
minutes. 


Onion Soup Au Port É " 
Ingredients 

14 Ibs. Onions, sliced thinly 

4 Ib. Mushrooms 

Bouquet Garni 

4 liqueur glasses port 

Dash pepper 

3 tablespoons oil 

2 pints veal stock 

} pint white wine 

4 eggs 

salt to taste 


Method 

Firstly make veal stock by cooking a knuckle 
of veal in a quart of water for 4 hour in a 
pressure cooker (2 hours ordinary method). 
Strain. Heat oil in a heavy casserole. Fry 
sliced onions and mushrooms until golden 
brown. Cover the onions and mushrooms with 
the veal stock and white wine. Season with 
salt, pepper and place the bouquet garni in. 
Cover with lid and place in a 300° oven 
for 2 hours. Rub through a sieve. When 
ready to serve, whisk 4 eggs and 4 liqueur 
glasses of port together in a soup tureen. 
Pour on the soup, swirl tureen gently and 
serve. 


Minestrone : 
Ingredients ` 
1 cup white beans idi 
8 cups water 

1 knuckle of veal 
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2 tablespoons oil 

| onion, diced 

1 cup diced raw potato 
1 cup Macaroni pieces 

1 cup tomato puree 

1 clove Garlic, minced 
3 sprigs parsley, minced 
3 diced carrots 

3 stalks celery, diced 

1 cup shredded cabbage 
| tablespoon salt 


ł teaspoon pepper 


Method 

Soak beans overnight in liquid. Cook the 
beans, in the water the beans have soaked in, 
and the knuckle of veal for 3 hour in pressure 
cooker, or 2 hours otherwise. Skim. Heat oil 
in skillet and cook the diced vegetables until 
limp. Add the vegetables to the bean liquid 
and bring to the boil. When boiling, add 
macaroni, salt, pepper and tomato puree. 
Cook on medium heat for 30 minutes. 

If desired, serve with grated parmesan 


cheese. 


Russian Borscht 


Ingredients 


21 Ibs. fresh beef brisket 
3 marrow bones 


2 quarts water 

1 Ib. beetroot 

1 quart water 

1 tablespoon salt 

Dash pepper 

3 tablespoons sugar 

juice of 2 lemons 

3 diced onions 

2 cups finely shredded cabbage 
4 sliced, peeled tomatoes 

2 large sliced, peeled apples 


Method 

Place the beef brisket and marrow bones in a 
deep pot, together with 2 quarts of water, and 
cook for 13 hours. In the meantime, cook the 
beetroot in 1 quart of water for 3 hour. Re- 
move beetroot from pot and peel and grate 
them finely. Add the grated beetroot plus the 
juice the beetroot cooked in, to the Brisket 
broth. 

Then add the onions, cabbage, tomatoes, 
apples, salt and pepper. Cook over medium 
heat for 45 minutes. Add the lemon juice and 
sugar and simmer for another 10 minutes. 
Remove the brisket and mince it finely. Add 
two egg yolks and enough breadcrumbs to 
bind the mixture. Season to taste. Form into 
small balls and cook them in the boiling soup 
for 15 minutes. Serve soup together with meat 
balls, and a hot, boiled potato if desired. 


CHAPTER IV 


DELICIOUS FISH DISHES 


A wide variety of fish is available nowadays. 
Because of its comparitavely low cost, high 
food value and low calorie count, fish should 
be served often. Fresh fish can be identified 
by its firm flesh, bright eyes and fresh smell. 
Before preparation fish should be cleaned 
well, sprinkled with salt, and kept in a covered 
container in the refrigerator. To bring out the 
best flavour, the fish should be cooked as 
soon as possible. 


Sherry Soles Au Gratin 


Ingredients 
2 large soles (filleted) 
1 cup cream 
2 oz. butter 
3 tablespoons sherry 
l teaspoon salt 
dash pepper 
} cup grated cheddar cheese 
1 large onion, chopped finely 
1 cup tomato puree 


Method 

Fry fillets of sole and place them in an oven- 
proof dish. Sauté the chopped onions in 
butter. When golden in colour, add the tomato 
puree, sherry, salt, pepper and cream. Stir and 
bring to the boil. Pour over the fillets of sole. 
Top with grated cheese and bake in a 400* 
oven for 30 minutes. Decorate with parsley 
and serve together with mashed, creamed 
potatoes. 


Fish Fillets in Cheese Sauce 
Ingredients 

8 fillets of sole 

13 cups milk 

I tin button mushrooms 

2 tablespoons cream 

1 tablespoon butter 

l cup grated cheddar cheese 


l egg 
1 cup breadcrumbs 
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1 cup milk 
1 grated onion 
l teaspoon maizena 
oil 

Method 
Dip fillets in egg, milk and breadcrumbs. Fry 
in hot oil until golden brown. Place in oven- 
proof dish. Tn saucepan place sliced mush- 
rooms and liquid, milk, cream, grated onion 
and butter. Bring to boil and thicken with 
the Maizena diluted in | tablespoon water. 
Fold in ? of the cheddar cheese. Pour sauce 
over fish fillets. Top with remainder of cheese. 
Bake for 10 minutes in 350? oven until 
cheese bubbles. Serve hot. 


Fish Orientale — Curried 
Ingredients 

4 lbs. fried fish 

1 tablespoon tomato sauce 

1 tablespoon worcester sauce 

2 cups brown vinegar 

1 chili 

2 bay-leaves 

2 onion, thinly sliced 

2 tablespoons curry powder 

2 tablespoons flour 

1 tablespoon sugar 

} teaspoon salt 

1 teaspoon mixed spice 

6 peppercorns 

2 cups cold water 


Method 

Place fish in deep dish. Place sliced onions in 
cold water in a saucepan. Bring to boil. Com- 
bine curry powder, flour, sugar, tomato and 
worcester sauce with the brown vinegar. 
Add salt, chili, mixed spices, bay leaves, and 
peppercorns. Add this mixture to the water 
and onion mixture, stir well and bring to the 
boil. Pour hot mixture over fish. Allow to 
stand for at least 24 hours before serving. 
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Fillets of Sole Capri 
Ingredients 

2 soles, filleted 

] cup lemon juice 

4 oz. butter 

4 bananas 

1 cup white wine 

2 tablespoons sherry 

salt 

cayenne pepper 

2 tablespoons castor sugar 

powdered cinamon and cloves 

4 bay leaves 

2 tablespoons chutney 


Method 

Brush the sole fillets with lemon juice 1 hour 
before cooking. Season lightly with salt and 
cayenne pepper. Fold each fillet once length- 
wise and blot dry with a paper towel or dish 
cloth. Melt 2 oz. butter in a pan and fry 
fillets lightly. In another pan melt the other 
2 oz. of butter. Split the bananas lengthwise, 
cut them in half and dip them in lemon juice. 
Then roll them in the castor sugar and 
sprinkle with powdered cloves and cinnamon. 
Brown the bananas in the melted butter. 

To the fried sole fillets add the white wine 
and place the bay leaves on top of the fish. 
Cover with aluminium foil and allow to 
poach over a low heat for 15 minutes. When 
done remove to a heated platter, discard bay 
leaves, and place the spiced bananas around 
the fillets. 

In the butter reserved from the bananas 
add the chutney, sherry and 2 teaspoons of 
lemon juice. Simmer gently, stirring until 
all is blended into a fairly thick spicy sauce. 
Pour over fish. Serve with steamed rice. 


Soles Au Salvadoré Paravah 
Ingredients 

6 small soles 

| large onion, diced 

3 tablespoons oil 

2 tablespoons flour 

2 sprigs parsley 

dash pepper 


dash thyme 

Juice of 2 lemons 

] green pepper, diced 
1 tin tomato puree 

2 bay leaves 

1 teaspoon salt 

dash tobasco 

dash garlic salt 


Method 

Grill soles with lemon juice on a pan covered 
with silver foil. Heat oil and sauté the diced 
onion and green pepper until soft. Stir in 
flour and remaining ingredients. Simmer 10 
minutes. Remove bay leaves and parsley. 
Place soles in oven-proof dish, pour sauce 
over and place in oven for 20 minutes. If 
dish is not required to be Paravah, sprinkle 
with grated cheddar or parmesan before 
placing in oven. 


Fish Chaudfroid — Whole fish in aspic 
Ingredients 

1 whole fish, kingklip, 74, or kabeljou, or 1 

whole salmon 

few bones and heads of fish 

1 bottle white wine 

2 stalks celery 

1 tablespoon gelatine or aga aga 

1 onion 

2 cloves 

salt to taste 

3 carrots, sliced 

garnishes 

13 cups mayonnaise 

butter muslin. 


Method 
Boil water with bones for 30 minutes. Strain 
and reduce by half. Add wine and other 
ingredients and boil for 10 minutes. Wrap 
fish in butter muslin and poach until cooked - 
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approximately 10 minutes to the Ib. Remove 
from liquid and place on a large serving 
platter. Remove skin carefully and cool 
fish. Dissolve the gelatine or Aga Aga in | 
cup of the warm fish stock. Combine with 
the mayonnaise and place in refrigerator 
to thicken, not to set, but thicken to a heavy 
liquid state. 

Coat fish with the mayonnaise sauce and 
allow to set firmly. Decorate with hard- 
boiled egg, cucumber, radishes, tomatoes 
etc. Serve with cucumber salad with sour- 
cream dressing. 


Filet De Sole Aux Pommes 


Ingredients 
} Ib. grated cheddar cheese 
I Ib. kingklip, filleted 
3 soles, filleted 
6 large potatoes 
} Ib. mushrooms, sliced 
| tablespoon sherry 
3 oz. butter 
} pint cream 
2 egg yolks 
| teaspoon salt 
dash pepper 
l cup white wine 
} cup water 


Method 

Scrub potatoes, prick with a fork and rub over 
with a little oil. Bake in a 350° oven until soft. 
Cut tops off potatoes, remove the cooked 
potato and mash it, adding yolks of eggs, salt 
and pepper, and | tablespoon melted butter. 

Bring the white wine and water to the boil 
and poach the sole fillets and kingklip fillets 
for 10-15 minutes. Melt 2 oz. of butter and 
fry the sliced mushrooms. Flake the cooked 
kingklip and combine it with the mushrooms 
and 3 tablespoons of cream. Add 1 tablespoon 
sherry and salt and pepper to taste. Bring to 
the boil. Place a little of the mashed potato 
in each potato shell. Cover with some of the 
mushroom mixture and top with two fillets 
of sole. Add 1 beaten egg yolk to | cup of 
cream and stir. Pour a little of this cream 
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sauce over the mixture in the potato shells. 
Sprinkle with grated cheese and pipe a 
border of mashed potato around each shell. 
Place under grill or in 425? oven for a few 
minutes until cheese melts. 


Filet De Sole Véronique 


Ingredients 
4 soles, filleted 
1 onion, sliced 
1 clove garlic 
2 tablespoons lemon juice 
1 Ib. butter 
] teaspoon salt 
dash pepper 
1 Ib. green grapes 
6 peppercorns 
1 bay leaf 
1 cup white wine 
] cup water 
13 tablespoons flour 
} cup milk 
2 tablespoons cream 
1 tablespoon chopped parsley 


Method 
Place the white wine, water, onions, garlic. 
lemon juice, peppercorns and bay leaf in a 
large ovenproof dish. Bring to the boil. 
Place fillets of sole in and poach for 10 
minutes. 

In another pan melt 2 oz. butter. Add the 
flour, salt, pepper and Ẹ cup of the liquid from 
the poached fillets. Stir until smooth and 
thick. Add hot milk, cream and | oz. butter. 
Remove from stove. Pour boiling water over 
half the grapes. Skin and pip. Add chopped 
parsley, dash salt and pepper. Cover sole 
fillets with the sauce and grapes. Garnish 
with the remaining bunches of grapes and 
parsley. 


Fish Canneloni 

Canneloni is a wonderful dish which takes 
a little longer time in preparation but the 
results are more than worth the effort. The 
authentic Canneloni is made with a meat 


filling, but I have substituted a delicious fish 
filling to blend with the cheese sauce. Non- 
Kosher persons may use a meat filling if they 
desire, substituting 1 Ib. of minced beef in 
place of the fish. 


Home-made Egg Pasta 
Ingredients 

4 cups flour 

| teaspoon salt 

3 eggs 

5 tablespoons cold water 


Method 

Combine flour and salt in a bowl. Make a 
well in the centre and add beaten eggs. Stir 
well with a fork. Add water, a little at a time, 
until the dough is soft enough to form into 
a ball. Sprinkle a large pastry board with 
flour and knead the dough for approximately 
10 minutes until it is soft and elastic. Roll 
the dough out thinly and cut into 3" x 4" 
rectangles. Allow them to dry out for 1 hour. 
Have a pot of boiling salt water ready and 
drop the rectangles of dough into the boiling 
salt water, a few at a time, and boil for 5 
minutes. Remove dough with a slotted spoon 
and dip into a bowl of cold water for a 
second. Drain and spread on a clean cloth 
to dry. 


Filling 
3 tablespoons oil 
2 cloves garlic 
2 onions 
1 Ib. fish (kingklip or hake) 
1 cup chopped parsley 
1 Ib. tin tomatoes 
| Ib. tin tomato puree 
1 teaspoon salt 
dash pepper 
2 bayleaves 
} teaspoon thyme 
} teaspoon sage 


Method 
Heat oil in a heavy casserole. Sauté minced 
garlic and diced onion until golden. Add 
minced fish and fry for a few minutes. Then 
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add parsley, diced tomatoes together with 
the juice, tomato puree, salt, pepper, bay 
leaves, thyme and sage. Cover and simmer 
over a low heat for 20 minutes. Remove from 
stove and cool. While the fish is simmering, 
prepare the cheese sauce. 


Cheese Sauce 


Ingredients 
1 Ib. butter 
4 cup flour 
14 pints hot milk 
} Ib. sharp cheddar cheese 
| onion 
2 egg yolks 


Method 

Melt the butter over low heat. Stir in the 
flour gradually. Add the hot milk slowly, 
stirring all the time, until the sauce thickens. 
Add the grated cheese and minced onion. 
When the sauce is thick, remove it from the 
heat and add the beaten egg yolks. Allow to 
cool. 


To Assemble Canneloni 
Ingredients 

filled pasta 

cheese sauce 

tomato sauce 

little grated cheddar cheese 


Method 

First butter a large oblong ovenproof dish. 
Place a spoonful of the fish filling in the centre 
of each rectangle of dough, and roll them up. 
Lay the filled pasta in a row in the dish and 
cover with a thick layer of the cheese sauce. 
Carefully dribble a thin stream of tomato 
sauce from a spoon over the cheese sauce. 
Then place another layer of the filled pasta 
over and cover with the rest of the cheese 
sauce. Again dribble a thin stream of the 
tomato sauce over and sprinkle with a little 
grated cheddar cheese. Place in a 350° oven 
and bake for 20 minutes until the cheese is 
sizzling. If desired the canneloni may be 
baked in individual pottery bowls. 


Mousse of Sole with Mock Crayfish Filling 
Ingredients 

6 soles, filleted 

2 Ibs. kingklip, filleted 

2 tablespoons lemon juice 

2 cups mayonnaise 

l cup tomato sauce 

tobasco 

1 teaspoon thyme 

2 tablespoon chopped parsley 

2 pickled cucumbers, diced 

| tin mushrooms 

] teaspoon worcester sauce 

salt and pepper 

| teaspoon vinegar 

} teaspoon curry powder 

| cup water 

1 cup white wine 


Method 

Prepare mock crayfish first by lining a grill 
pan with silver foil. Lay the kingklip fillets 
on the foil and sprinkle with salt, pepper and 
lemon juice. Place under grill until fish 
flakes, approximately 10 minutes. Cool and 
flake the kingklip, and combine with the 
diced pickled cucumbers. Prepare the sauce 
by combining the one cup of mayonnaise 
with the one cup of tomato sauce, | teaspoon 
salt, dash of pepper, worcester sauce, vinegar, 
curry powder and a few drops tobasco. 
Reserve a half cup of the sauce and pour 
the remainder over the flaked kingklip. 
Mix well and place in refrigerator until needed. 

Now prepare the mousse of sole. Place 
water and white wine in a double boiler. 
Add thyme and | teaspoon salt and a dash 
of pepper. Bring to the boil and add the sole 
fillets. Cover and cook for 15-20 minutes 
until the soles are soft. Remove from the 
stove and place the soles in a large bowl. 
Mash them well with a fork. Add the chopped 
parsley. Drain the mushrooms and dice them 
very finely and add. When the sole mixture 
is cool add the remaining cup of mayonnaise 
to bind the mixture. Oil a round pyrex 
bowl or mould well. Press the sole mousse 
mixture well around the bottom and sides 
of the bowl. Reserve some of the mixture 


for the base. Fill the centre of the bowl with 
the mock crayfish filling, pressing down well. 
Cover with the remaining sole mixture. Cover 
with foil and refrigerate overnight if possible. 

To unmold run a knife gently around the 
mousse and place a round platter over the 
bowl. Turn over and if the mousse does not 
slip out, wring a dish cloth in hot water and 
hold it over the bowl until it slips out. Spoon 
the remaining mock crayfish sauce over the 
top and decorate with lemon and cucumber 
slices and black olives. A very attractive and 
unusual hors d'oeuvre or main fish dish. 
Presents very well on a buffet table. 


Pastry Fish Case 


Ingredients 


2 cups flour 

4 Ib. butter 

} pint sweet cream 
pinch salt 


Filling 
2 Ibs. kingklip filleted 
2 tablespoons sweet cream or top of milk 
1 tablespoon maizena 
| tin button mushrooms 
dash pepper 
2 oz. butter 
2 tablespoons chopped spring onions 
| grated onion 
2 tablespoons cold water 
14 teaspoons salt 


Method 
First prepare the pastry by combining the 
flour and salt in a bowl. Grate the butter into 
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the flour. Pour over the cream and stir 
with a knife until blended. Place dough in 
refrigerator for 2 hours or freezer for } hour. 
Make a cardboard model of a fish. Roll out 
the dough thickly into two rectangles. Place 
the cardboard model of the fish on each 
rectangle of dough and cut out two fish shapes. 
Place these fish shapes on a baking sheet 
and bake in a 400* oven for 20 minutes until 
puffed and golden brown. Put aside. 


Now prepare the fish filling by heating the 
butter in a pan. Sauté the onions and spring 
onions for a few seconds. Add the kingklip, 
cut into small pieces. Add salt, pepper, sliced 
mushrooms and liquid from the mushrooms. 
Add cream and simmer for 10 minutes until 
fish is soft. Dissolve the maizena in the cold 
water and thicken the fish gravy with it. 


To assemble place one of the baked fish 
shapes on a platter. Heap the warm fish 
filling on it and top with the second baked 
fish shape. Decorate with asparagus and 
hard-boiled egg wedges and lemon slices. 
This dish looks most attractive on a buffet 
table, either as an hors d'oevre or as a main 
course. 


Sole Scallops 

Ingredients 
3 soles filleted (12 fillets) 
} pint sweet cream 
4 Ib. butter 
| cup tomato puree 
2 onions, diced finely 
1 teaspoon salt 
dash pepper 
1 Ib. grated cheddar cheese 
1 cup fine breadcrumbs 
Duchesse potatoes for garnish 
3 tablespoons sherry 


Method 
Roll sole fillets and secure with a toothpick. 
Melt the butter and sauté the onions until 
golden. Add the fillets of sole and sauté for 
a few minutes. Remove the sole fillets to a 
platter. To the sautéed onions, add the 
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tomato puree, salt, pepper, cream and sherry. 
Stir well and bring to the boil. 

In individual scallop shells place two fillets 
of sole and top with a generous helping of 
sauce. Sprinkle over with grated breadcrumbs. 
Prepare Duchesse potatoes by cooking 2 lb. 
of small potatoes in their jackets, in boiling 
salt water until soft. Remove skins and place 
the potatoes in a mixing bowl together with 
2 oz. of butter and 2 eggs. Beat until smooth 
and creamy. Place in a forcing bag with a 
large star nozzle and pipe around the scallop 
shells. Top with lots of grated cheese and 
place the scallops under the grill until the 
cheese melts. This makes a very attractive 
and delicious hors d'oeuvre. 


Soles en Papilotte 

Ingredients 
l teaspoon salt 
3 soles, filleted into 12 strips 
1 Ib. button mushrooms or 1 large tin 
1 Ib. butter 
} cup fiour 
2 oz. butter 
| teaspoon thyme 
] Ib. grated cheddar cheese 
l pint hot milk 
} cup white wine 
2 egg yolks 
silver foil 


Method 

Cut 12 hearts out of the silver foil. Wash the 
mushrooms in salt water and dry on a clean 
cloth. Melt the 2 oz. butter in a frying pan 
and sauté the mushrooms for a few minutes. 
Remove to one side. Roll the sole fillets and 
secure with a tooth-pick. Place two fillets 
in the centre of each of 6 silver foil hearts, on 
a baking sheet. 

Scald the milk. Melt the } Ib. butter over a 
low heat. Stir in the flour gradually. Add the 
hot milk slowly stirring well. Add the white 
wine and cheese and allow mixture to thicken. 
Add salt and thyme. Remove from stove and 
add beaten egg yolks. Fold the sautéed 
mushrooms into the white sauce. 


Heap the mushroom sauce over the fish 
fillets. Cover each silver foil heart with another 
heart and bend around the edges to seal. Bake 
in a 400° oven for 20 minutes. 

Serve each heart individually on a plate 
surrounded with boiled new potatoes and 
brussel sprouts and garnished with parsley. 
Each diner slits open their heart and the fish 
is exposed baked in a delicious aromatic 
sauce. 


Stuffed Trout with Mushroom Sauce 
Ingredients 

6 trout or 6 soles 

1 tin salmon 

1 box frozen spinach 

3 Ib. butter 

1 Ib. button mushrooms sliced 

2 tablespoons flour 

1 pint sweet cream 

2 tablespoons sherry 

2 teaspoons salt 


dash pepper 
1 diced onion 


Method 
Wash trout well and sprinkle with salt and 
pepper. Melt 4 oz. of butter in a pan and 
sauté the trout until golden brown. Cool. 
When trout are cold carefully slit down the 
side and remove the centre bone. Put aside 
while you prepare the filling. 

Cook the frozen spinach in salt water for 
10 minutes. Drain and mash well with a fork. 
Drain the salmon, remove skin and bones 
and mash well. Add the salmon to the spinach. 
Add 1 teaspoon of salt and a dash of pepper 
and } pint sweet cream. Mix to a smooth, 
creamy mixture. Carefully stuff each trout 
with the salmon, spinach mixture. Keep hot. 

Prepare the mushroom sauce. Wash the 
mushrooms well, dry- on a clean cloth and 
slice. Heat the remaining 2 oz. of butter in a 
pan, add the diced onion and saute until 
golden brown. Add the mushrooms to the 
onions and sauté until soft, approximately 
8 minutes. Stir in the flour and pour the 
cream over. Simmer for a few minutes. 
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Add sherry, | teaspoon of salt and pepper. 

Place each trout on a serving plate and 
cover the whole trout with the mushroom, 
sherry sauce. A delicious and unusual main 
course dish. 


Trout Kronehalle — White herb sauce 


Ingredients 
6 trout (baby soles may be substituted) 
5 oz. butter 
1 onion diced finely 
2 tablespoons flour 
3 tablespoons milk 
1 teaspoon each sage, thyme, basil, dill 
| teaspoon salt 
dash pepper 
} cup water 
1 cup white wine 
2 tablespoons lemon juice 
2 egg yolks 
1 tablespoon chopped parsley 


Method 

Clean and prepare trout and sprinkle with 
salt and pepper. Melt 2 oz. of butter in a 
large oval pan. Sauté the onions until 
golden brown. Add the trout and sauté for 
a few minutes on each side. Combine the 
white wine with the water and pour over the 
trout. Add the lemon juice, turn heat to low 
and simmer for 20 minutes. Remove trout 
to a heated platter and reserve the wine 
liquid the trout have been poached in. 

To prepare the sauce, melt 2 oz. of butter 
in a small pot. Add the flour and stir quickly. 
Add the warm wine liquid and stir until 
mixture thickens. Blend the egg yolks and 
milk together and blend into the sauce. Add 
the remaining ounce of butter and whisk the 
sauce until smooth. Add herbs. Pour over the 
trout. This trout dish is traditionally served 
with Roesti potatoes. (see recipe page 74) 


Soles Sante Fé 


Ingredients 
3 soles, filleted 
1 onion, sliced 


1 cup fish stock, made from bones of fish 
2 teaspoons curry powder 

| tablespoon coconut 

| green apple. diced 

1 cup tomato puree 

2 tablespoons oil 

| teaspoon salt 

dash pepper 


Method 
Heat oil in casserole. Place the onion and 
apple in the oil and cook until soft. Then add 
the tomato puree, coconut. curry powder and 
fish stock. Add salt and pepper and stir well. 
Roll the sole fillets and place them in the 
sauce. Simmer gently for 10-15 minutes. 
Serve in individual bowls over steamed rice 
with the following relishes: 


Chopped hard-boiled eggs. 
Diced cubes of fresh pineapple. 
Cashew nuts. 


Thinly sliced tomatoes with diced spring 
onions, in French dressing. 


Trout Amandine 


Ingredients 
2 fresh or frozen trout 
} cup cold milk 
3 tablespoons flour 
2 tablespoons blanched, shredded almonds 
} teaspoon salt 
dash pepper 
} Ib. butter 
Juice of | lemon 
lemon quarters and parsley for garnish 


Method 
Heat butter in frying pan. Season trout with 
salt and pepper. Dip them in cold milk and 
flour and fry over a low heat until brown 
on both sides. Remove to a heated platter 
and keep warm. Stir the almonds into the 
butter and brown them for a few minutes. 
Add one tablespoon of lemon juice and pour 
the butter almond sauce over the trout. 
Garnish with parsley and lemon quarters and 
serve immediately. This trout dish goes well 


served with potato balls rolled in minced 
spring onions and a cucumber salad with 
sour-cream dressing. 


Trout with Anchovy Sauce 
Ingredients 
6 fresh or frozen trout (6 baby soles may be 
substituted) 
dash oregano 
| tablespoon chopped, blanched almonds 
l tablespoon minced spring onion 
| tin anchovy fillets 
3 cup oil 
4 oz. butter 
I tablespoon minced parsley 
dash black pepper 
4 cup white wine 
| tablespoon sherry 
l tablespoon lemon juice 


Method 

Coat the trout in flour and fry in hot oil for 2 
minutes. Remove to hot serving platter. 
Melt butter in a pan and add finely diced 
anchovies. minced parsley, minced spring 
onion, almonds. oregano, black pepper and 
lemon juice. Pour over wine and sherry. 
Simmer for another few minutes. Pour sauce 
over trout. Serve immediately. 


Soles Duglére 
Ingredients 
8 fillets sole 
pinch thyme 
2 bay leaves 
2 cups water 
| onion, sliced 
salt and pepper 
Sauce 
} cup sliced mushrooms 
2 chopped, peeled tomatoes 
tablespoon parmesan cheese 
Ib. butter 
tablespoons flour 
cup white wine 
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Method 

Placesoles in a baking dish. Add water, onion, 
bay leaves, thyme, salt and pepper. Simmer 
for 10 minutes. Pour off sauce and strain. 
Melt butter in pan and cook the mushrooms 
for a few minutes. Blend in the flour slowly 
and add the hot sauce from the fillets. Stir 
until thick. Add the chopped tomatoes, 
cheese, wine and salt and pepper to taste. 
Pour this sauce over the soles in the baking 
dish and place under the grill for a few 
minutes. Serve piping hot with mashed 
potatoes. 


Superb Filets De Poisson - Thursday night 
Fish dish — Quick and Easy 
Ingredients 
2 lbs. filleted fish, soles, kingklip or stock 
| teaspoon salt 
| teaspoon pepper 
2 cloves garlic 
2 tablespoons butter 
| teaspoon flour 
| minced onion 
4 tomatoes, quartered 
chopped parsley 
} cup white wine or } cup water plus juice of 
| lemon 


] cup cream 


Method 

Sprinkle fish with salt and pepper. Heat | 
tablespoon butter in a heavy casserole with 
a lid. Add onion, garlic pierced on a tooth- 
pick, fish, tomatoes, parsley and wine. Cut 
a wax paper circle to fit the casserole, make a 
small hole in the centre and cover the fish 
with it. Bring to the boil, cover and cook 
over high heat for 10 minutes. Pour cream 
over fish. Mix 1 tablespoon butter with flour 
and stir into cream. Move casserole in cir- 
cular motion to combine and thicken sauce. 
Spoon sauce over fish and sprinkle with 
parsley. If desired, add } cup grated cheddar 
cheese. 


Serve with mashed potatoes. 


Sole and Salmon Loaf 


Ingredients 
3 tins salmon 
6 fillets sole 
juice of 2 lemons 
1 cup fine breadcrumbs 
I cup milk 
2 teaspoons salt 
dash pepper 
| grated onion 
| tablespoon minced parsley 
} teaspoon worcestershire sauce 
dash tobasco 
1 Ib. butter 
6 tablespoons flour 
3 eggs 


Method * 
Grease a long loaf tin well with butter. Mix 
the drained, flaked salmon with the lemon 
juice, breadcrumbs, onion, parsley, worcester- 
shire sauce and tobasco. 

Melt the butter over a low heat, blend in 
the flour and add the hot milk gradually, 
stirring until smooth and thick. Add salt, 
pepper and beaten egg. Sprinkle the sole 
fillets with salt and pepper. Line the loaf 
tin with the fillets, 2 for each side and one 
for each end. Pack in the salmon mixture 
and set the loaf in a tin of hot water. Bake 
in a 350? oven for 45 minutes and turn out on 
a warm platter. Garnish with cucumbers 
and serve with almond-olive sauce if desired. 


Almond-Olive Sauce 
Ingredients 

4 tablespoons flour 

4 tablespoons butter 

| cup sliced, stuffed olives 

} pint milk 

} pint sweet cream 

} Ib. blanched almonds 


Method 
Melt butter over a low heat. Stir in the flour 
until smooth. Add hot milk and cream. Heat 
to boiling point. Add salt and pepper. 
Fold in stuffed olives and slivered blanched 
almonds. 
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Chinese Sweet and Sour Fish 
Ingredients 

3 Ibs. filleted kingklip 

1 cup flour 

1 cup cold water 


1 teaspoon salt 
4 pineapple 
1 teaspoon raw ginger root or powdered 
ginger 
] onion 
4 1 cup cashew nuts 
1 tablespoon maizena 
6 tablespoons sugar 
4 tablespoons soy sauce 
] cup brown vinegar 
1 cup cold water 


Method 
Combine beaten eggs, ? cup cold water and 
> salt. Beat well. Make well in flour and add. 
R Cut fish into thick strips. Dip into batter 
and fry in hot oil until golden brown. Slice 
cucumbers, peeled, peppers, pineapple, celery 
and onion diagonally into thin strips. Dice 
ginger root finely. Heat oil and fry the cashew 
nuts for a few minutes. Then add the veget- 
ables and pineapple and fry for 2 minutes. 
In a bowl combine maizena, sugar, soya 
sauce, cold water and brown vinegar. Mix 
well and pour over the vegetables and nuts. 
Add fish and heat through. Serve with fried 


Fish Balls in Pineapple Sauce 


Ingredients 
13 Ibs. steamed fish 
1 boiled onion 
3 tablespoons chopped parsley 
1 or 2 eggs 
oil 
14 tablespoons cornflour 
1 cup drained pineapple chunks 
1 cup soy sauce 
l teaspoon ginger 
1 teaspoon salt 
dash pepper B 
1 thick slice white bread ° 
little milk 
l cup pineapple juice 
3 tablespoons honey 
2 tablespoons vinegar 


Method 

Steam the fish and onion in a double boiler 
with a little milk, dash salt and pepper. Soak 
the bread with crusts removed in a little milk. 
Mince the fish, onion and parsley. Push 
through with the soaked bread. form into 
small balls, dust with flour and fry in deep hot 
oil until golden brown. Drain on waxpaper. 
Prepare the sauce by mixing the cornflour 
with a little pineapple juice. Place in a pot with 
the remaining pineapple juice, honey, soy 
sauce, vinegar and ginger. Cook over low 
heat, stirring until thick. Place the fishballs 
into the sauce and add the pineapple chunks. 
Serve with chinese friéd rice. Garnish with 
celery curls. 


American Style Fish Pie 
Ingredients 

Pastry 

2 cups flour 

1 teaspoon salt 

} Ib. butter 

1 pint thick sour cream : € 

Fish Filling , 

2 oz. butter 

2 onions, diced 

13 teaspoon salt 

dash pepper 
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2 eggs 

} pint sweet cream 

I tin salmon or 

1 cup flaked, cooked fish 

3 tomatoes, peeled and sliced 
dash cayenne pepper 


Method 
First prepare the pastry. Sift the flour and salt 
together. Cut in the butter and blend with a 
pastry blender. Add the cream and stir well. 
Place in refrigerator for 1 hour. Roll out the 
dough and make two circles. Line a 9" pie 
plate with one circle of dough. 

Melt the butter and sauté the onions, add 
the salt. Arrange the fish or drained salmon 
in the pie dish. Cover with the sliced tomatoes. 
Season with salt and pepper. Spread the 
sautéed onions evenly over the tomatoes. 
Beat the eggs well and add the cream, cayenne 
pepper and salt. Pour over fish. Cover 
with the second circle of pastry making slits 
in the centre for the steam to escape. Brush 
with. beaten egg yolk. Bake in a 375? even 
for 25 minutes. 


Crispy Asparagus-Salmon Bake 
Ingredients 
3 tins Japanese Salmon 
l tin Asparagus Saladcuts 
l onion, finely grated 
} cup grated cheddar cheese 
2 tablespoons chopped parsley 
} teaspoon paprika E 
2 oz. butter L 
14 cups milk 
6 tablespoons flour 


juice of 2 lemons 
2 teaspoons salt 
dash black pepper 


Flaky Biscuit Topping 
1 Ib. butter 
2 cups flour 
pinch salt 
} cup milk 
I teaspoon sugar 
3 teaspoons baking powder 
| egg ` . i 
Method 

Prepare flaky biscuits by combining the flour, 
salt, sugar and baking powder in a bowl. - 
Grate butter and blend with a pastry blender. 
Beat eggs well and add milk. Add egg mixtu 
to the flour mixture and mix well. Pla: 
in freezer for } hour or in refrigerator for 
| hour. Roll out 4” thick and cut into small 
rounds. Place on one side until salmon * 
mixture is ready. 

To prepare the salmon mixture first scald 
the milk. Drain tins of salmon and asparagus 
cuts. Reserve the juice. Flake and bone 
salmon. Melt butter in a pan and add the 
grated onion. Stir for a few seconds. Quickly 
stir in flour and then add hot milk slowly. 
Still stirring, add the juice of the salmon and 
asparagus. Add the lemon juice, chopped 
parsley, salt, pepper and paprika. Fold 4 
the flaked salmon and asparagus cuts i e " 
sauce and mix well. Pour mixture na age 
ovenproof dish and top with the grat 
and the flaky biscuits. Brush the biscuits with 
beaten egg yolk and bake in a 400° oven for 
30 minutes. Serve piping hot. 


CHAPTER V 


POULTRY PERFECTION 


Poultry is plentiful and inexpensive. It has 
excellent nutritional value, high in protein 
and lower in calories than other meats. 


Poultry adapts very well to all methods of 
cooking. I have included a number of recipes 
in this chapter which are excellent for buffet 


dinner parties. 

Young broiler 3-4 lbs, are the best all- 
round choice. 

A larger roaster can be used for fricasees 
or soups. 


cken Salad á la Menfis 


Ingredients 
1 young chicken, boiled or grilled 
1 small tin peas 
Few sliced olives 
f 2 hard-boiled eggs 
4 cup sliced celery 
} cup diced spring onions 
4 cup chopped nuts 
shredded lettuce 
2 oranges, sliced 
1 tablespoon chopped parsley 


Sauce 
| cup mayonnaise 
| teaspoon worcester sauce 
] teaspoon vinegar 
4 teaspoon curry powder 
1 cup tomato sauce 
salt and pepper to taste 
= few drops tobasco 


Method 
- Slice chicken off the bones. Combine with 
E. above ingredients. Chill. Cembine all 
ce ients in a bowl and stir until 
en salad with the sauce. 
lettuce in a pretty dish. 
d oranges, chopped nuts, 
d hard-boiled eggs. 


Buffet Chicken in Sweet and Sour Sauce 


Ingredients 
] 4-5 Ib. chicken 
] onion 
2 bay leaves 
2 dessertspoons sugar 
1 cup strained lemon juice 
4 eggs 


Method 
Boil chicken, together with onion and bay 
leaves in 8 cups of cold water until tender. 

Remove chicken, cut into serving pieces 
and arrange in fairly deep platter. 

Beat 4 eggs very well, slowly beat in the 
sugar and lemon juice. Place in pot and add 
4 cups of the chicken broth very slowly, 
stirring all the time, until a custard is formed. 
Remove from stove. Cool well and pour 
over chicken. Chill and serve garnished with 
lemon slices, olives and parsley. 


Chicken Hawaian 
Ingredients 

] young chicken 

3 pineapples 

] teaspoon salt 

] teaspoon garlic salt 

1 tablespoon flour 

1 tablespoon peri-peri sauce 

| tin pineapple pieces 


42 


Method 

Cut chicken into pieces. Sprinkle with flour 
and salts. Place in casserole and sprinkle with 
the Peri-Peri sauce. Brown in a hot oven, 
then turn oven lower. Cut pineapple pieces 
into small slices, as well as the pineapple 
hollowed out of one pine. Spread over the 
chicken and pour the syrup from the tin 
over the chicken as well. Cook for approxim- 
ately 1 hour. Then flake the chicken into 
pieces, and mix with the cooked pineapple 
pieces. Then slice the pineapple in half length- 
ways and scoop out the flesh (using one for 
cooking with the chicken). Before serving 
make a batch of fried rice. Heat the pine 
shells and spoon in firstly the rice and then 
the chicken and pineapple mixture. Serve. 


Chinese Chicken 
Ingredients 

1 young chicken 

4 slices fresh root ginger 

5 tablespoons soy sauce 

1 cup boiling water 

} cup white wine 

1 cup oil 

few blanched almonds 

] Ib. mushrooms 

| small tin green beans 

| small tin water chestnuts 

] small tin bamboo shoots 

| teaspoon salt 


Method 

Fry, grill or roast chicken. When cooked, 
cut into slices. Heat 2 tablespoons of oil in a 
heavy pan, brown the chicken with the sliced 
root ginger for 10 minutes. Remove from pan 
and set aside. Heat another 2 tablespoons oil 
and sauté the sliced mushrooms, blanched 
almonds, green beans, water chestnuts and 
bamboo shoots for a few minutes. Add the 
chicken and ginger mixture to the vegetables. 
Mix the soy sauce, water and wine together 
and pour over the chicken. Cook, stirring 
constantly for a few minutes. Serve with fried 
"ice. Remove ginger before serving. 


Parisian Chicken Casserole 


Ingredients 
1 young chicken (3 lbs.) 
3 cup sherry 
4 cup sliced mushrooms 
2 bay leaves 
3 peeled, diced turnips 
| teaspoon salt 
| pinch black pepper 
| stick celery, diced 
3 tablespoons oil 
12 small white onions 
12 small carrots 
| tablespoon chopped parsley 
1 cup tomato puree 
2 teaspoons flour 
1 cup chicken broth 


Method 

Cut chicken into large pieces and brown in 
hot oil. Return to casserole and pour } cup 
sherry over the chicken. Add the onions, 
carrots, turnips, chicken broth, celery, mush- 
rooms, bay leaves, parsley, salt, pepper and 
tomato puree. Cover and cook over low heat 
for 45 minutes. Make a paste with the 2 
teaspoons of flour and a little gravy and work 
it into the sauce. Add another 4 cup sherry 
and heat through. 


Serve with steamed almond rice, brussels 
sprouts and peas. 


Chicken Rouge 


Ingredients 
1 3-4 Ib. chicken cut into serving portions 
4 teaspoons brown sugar 
2 onions, sliced thinly 
6 tablespoons vinegar 
2 tablespoons flour 
1 cup oil 
14 cups tomato sauce 
] cup water 
salt/pepper 
2 teaspoons prepared mustard 
2 teaspoons worcester sauce 
1 teaspoon tobasco sauce 


Method 
Heat oil in casserole. Place salt, pepper and 
flour in paper bag, and toss chicken pieces 
until coated. Fry chicken in hot oil until 
brown and crisp. Now make sauce. š 
Combine in a small bowl tomato sauce, 
water, brown sugar, prepared mustard, vine- 
gar, worcester sauce and tobasco. Place 
chicken in casserole ; cover with thinly sliced 
onions and spoon over half the amount of 
sauce. Cover and simmer over low heat for 
20 minutes. Serve on fluffy rice. 
If desired, add sauteed mushrooms and 
surround with green peas. 


Cranberry-Chicken Exotic 
Ingredients 

1 young chicken 

1 teaspoon salt 

pinch pepper 

2 tablespoons oil 

4 cup canned, jellied cranberry sauce 

| cup water 

| tablespoon wine vinegar 

2 cloves 

] teaspoon cinnamon 

1 tablespoon seedless raisins 

2 tablespoons water 

| tablespoon cornstarch 


Method 

Cut up chicken and season with salt and 
pepper. Sauté chicken in hot oil until golden. 
Mix cranberry sauce, | cup water, vinegar, 
cloves, cinnamon and ‘raisins. Pour over 
chicken and let simmer, over low heat, for 
about 40 minutes. When chicken is tender, 
remove to heated platter. Make a paste of 
cornstarch and two tablespoons of water and 
stir into mixture in skillet. Simmer gently, 
stirring until thickened. Spoon over chicken. 

Nice served with fried rice, peas and sauteed 
mushrooms. 


Pollo Mexicano—/ovely hot buffet party dish 


Ingredients 
1 4 Ib. chicken 
1 cup diced celery 


44 


1 diced onion 

| large tin tomato puree 

} teaspoon curry powder 

4 lb. broad noodles 

| tin whole sweetcorn 

1 clove garlic 

4 lb. mushrooms or | tin 

1 cup chopped, roasted almonds 
1 cup sliced black or green olives (optional) 
1 green pepper, diced 

2 tablespoons oil 


Method 
Boil chicken in 3 cups of cold water to which 
2 teaspoons of salt have been added, until ten- 
der. Remove chicken and slice meat off the 
bones. Reserve the broth and bring it to the 
boil again. Add the noodles and cook them 
for 1 hour. 

Heat oil and sauté garlic, celery, green 
pepper and onion until wilted. Add tomato 
puree, and curry and simmer for a few 
minutes. Add chicken slices, mushrooms, 
olives, almonds and sweetcorn. Stir well.Add 
salt and pepper to taste. 

In a casserole. place drained noodles. Pour 
tomato mixture over. Bake in a 350° oven 
for 15-20 minutes. 


Spanish Chicken Pilaf 
Ingredients 

1 3 Ib. boiled or grilled chicken 

1 cup blanched almonds 

8 tablespoons oil 

1 cup rice 

} cup raisins 

2 cups boiling water 

| small tin tomato puree (1 cup) 

2 teaspoons curry powder 

1 clove garlic 

juice and rind of 1 lemon 

| teaspoon salt 

4 onions, diced finely 

| teaspoon saffron (optional) 

l red pepper 


Method 
Heat 4 tablespoons of oil in a heavy casserole. 
Add the rice and fry until brown. Add boiling 


water, salt, juice and lemon rind. Cook un- 
covered until rice is tender. Drain and keep 
hot. In another pan, heat 4 tablespoons oil 
and sauté garlic clove, onions, raisins, julienne 
cut red peppers, curry powder and tomato 
puree. Slice chicken in strips and add together 
with a dash of salt and pepper. Stir and allow 
to simmer for a few minutes. Add rice, saffron 
and almonds. Stir well. Serve in individual 
earthenware bowls. 


Chicken Pie w 


Ingredients 
flaky pastry (recipe below) 
3 cups cooked chicken pieces 
| tin button mushrooms, sliced and drained 
| teaspoon salt 
| tablespoon lemon juice 
} teaspoon paprika 
1 beaten egg yolk 
1 onion, chopped finely 
2 tablespoons green pepper chopped finely 
4 tablespoons oil 
2 tablespoons flour 
dash pepper 
3 cups chicken broth 


Method 
Heat the oil and sauté the onion, green pepper 
and mushrooms until limp. Stir in the flour, 
salt, pepper and paprika. Stir until smooth. 
Add the chicken broth. Bring to the boil and 
add the lemon juice, and the chicken and heat 
through. 

Place the chicken mixture in a pyrex dish or 
casserole. Roll out the flaky pastry to fit the 
size of dish used. Cut three slits in the pastry. 
Cover the chicken with the pastry. Trim the 
edges and brush over with beaten egg yolk. 
Bake 425° until golden brown. Serve hot. 


Flaky Pastry for Chicken Pie 
Ingredients 

} Ib. vegetable fat 

13 cups flour 

} teaspoon salt 

} cup boiling water 


Method 
Grate the vegetable fat into the flour and salt. 
Add boiling water. Stir quickly with a knife 
and put in the refrigerator for two hours. 


Remove from refrigerator. Knead and roll 
out. 


Roast Duck with Apple Stuffing 


Ingredients 
| young duck and giblets 
| cup orange juice 
ginger 
pepper 
1 cup white wine 
3 cups water 
orange segments 
salt 
paprika 


Stuffing Ingredients 

3 apples, grated 

| teaspoon ginger 

| teaspoon cinnamon 

2 teaspoons sugar 

4 tablespoons crushed Post Toasties 
4 tablespoons Jungle Oats 

4 tablespoons breadcrumbs 

2 tablespoons Matzo Meal 


Method 

Cook the giblets in 3 cups of water for } hour. 
Rub salt, ginger, paprika and pepper into the 
duck. Prepare stuffing by combining all 
stuffing ingredients with stock until a fairly 
stiff consistency -is obtained. Stuff duck with 
filling. Skewer neck opening and place in a 
roasting pan. Brush with orange juice and 
place in 400? oven to brown. When browned, 
remove from pan and place orange segments 
under wings and inside duck. Brush again 
with orange juice, and wrap duck in a sheet of 
aluminium foil. Roast in 350° oven until 
tender. 


Prepare sauce by placing the thinly sliced 
peel of 1 orange and the cup of white wine in 
saucepan for 10 minutes. Melt 2 tablespoons 
chicken fat and carefully stir in 2 tablespoons 
flour. Slowly add wine and peel mixture and 


45 


} cup stock. Also add orange segments from 
the duck. Bring to a boil, strain and serve 
hot. 


Apricot Glazed Duck 
Ingredients 

4 cup diced celery 

1 onion 

1 apple 

1 cup red wine 

1 4-5 lb. duck 

] tablespoon soy sauce 

2 tablespoons honey 

| teaspoon cinnamon 

} teaspoon powdered cloves 


Glaze 

4 lb. dried apricots 

} cup honey 

2 tablespoons apricot brandy 


Method 
Rub duck with salt and pepper. Place onion, 
diced celery, and a tart apple in the cavity. 

Soak the dried apricots in water to cover 
overnight. Boil in same water for 15 minutes. 
Puree through a sieve and add } cup honey 
and 4 tablespoons cold water. Simmer for a 
few minutes until a glaze forms. Add brandy. 

Combine the soy sauce and 2 tablespoons 
honey with 6 tablespoons of the apricot puree 
and 4 tablespoons of water. Stir well. Brush 
duck with this mixture and place in a roasting 
pan. Brown in a very hot oven 425°-450° 
for 5-10 minutes. Then reduce heat to 350* 
and add the red wine to the duck in the roast- 
ing pan. Cook uncovered until the duck is 
tender. 

Then cover the duck with the remainder of 
the apricot puree. Sprinkle with cinnamon 
and cloves. Turn oven to 425* and brown to 
form a delicious apricot crust. 


Roast Duck with Wine and Cherries 


Ingredients 
| 4 Ib. duck 
2 tablespoons oil 


] tablespoon flour 
giblets 

1 cup cold water 

3 tablespoons apple jelly jam 
2 cloves 

1 bottle ginger ale 
1 tin Cirio cherries 
] cup Port wine 

4 cup lemon juice 
1 cup brown sugar 
] cinnamon stick 

1 diced onion 


Method 
Rub duck with salt and pepper. Place in 
roasting pan and brown in a 400° oven. 
Then baste with ginger ale and roast in a 
350° oven until tender, approximately 20 
minutes to the lb. Baste at intervals with the 
ginger ale. 

Cook the giblets, excluding liver, in the cup 
of cold water for 3 hour. 

Sauté the diced onion in the oil, sprinkle the 
tablespoon of flour over and then add the 
liquid from the giblets, the port wine and the 
liquid from the cherries. Allow to thicken, 
then add the apple jelly jam, lemon juice, 
brown sugar, cinnamon stick and cloves. 
Simmer for 5 minutes until smooth. Add the 
duck cut into serving pieces and the tinned 
cherries. 

Serve with fried rice to which you have 
added 2 tablespoons of salted almonds, and 
| tablespoon of sultanas. 


Roast Duck with Oranges 
Ingredients 

1 4-5 Ib. duck 

3 cup orange juice 

3 cup lemon juice 


1 onion diced 

2 small oranges 

2 tablespoons cold water 

1 tablespoons red wine 

2 teaspoons chicken bouillon powder 
2 teaspoons maizena 

| teaspoon salt 

| teaspoon ginger 

4 bay leaves 

2 garlic cloves, diced 

2 tablespoons castor sugar 

2 tablespoons grand marnier or cointreau 
2 cups boiling water 

2 teaspoons oil 


Method 

Cut duck into serving pieces. Rub a little salt, 
pepper and ginger into the duck. In a bowl 
combine the orange and lemon juices, salt, 
ginger, bay leaves, diced onion and garlic. 
Mix well and pour over the duck. Allow to 
stand for 2 hours. Place the duck in a roasting 
pan and brown in a 400° oven. Then spoon a 
little of the marinade over and bake in a 
350* oven until the duck is tender, approx- 
imately 13 hours. 

Grate the skin off the oranges. Cover the 
skin with the cold water and bring to the 
boil. Allow to simmer for a few minutes. 
Combine the castor sugar and red wine in a 
small pot and allow to cook for a few minutes 
until the sugar caramelizes. Combine the 
chicken powder with the boiling water and 
add. Strain the marinade the duck has 
marinaded in and add. Dissolve the corn- 
flour with 2 tablespoons cold water and add to 
the sauce to thicken. Stir and simmer for 10 
minutes. Add the orange peel and Grand 
Marnier or Cointreau. Spoon the sauce over 
the duck and serve with fried rice, to which 
sultanas and almonds have been added. 


Chicken Normandy 
Ingredients 
| young chicken 
6 green apples, peeled and sliced 
2 onions, sliced 
2 teaspoons ginger 


4 


2 teaspoons cinnamon 

4 tablespoons oil 

l bottle Appletiser or apple juice 

1 teaspoon salt 

dash pepper 

1 cup boiling water 

1 whole onion, studded with cloves 


Method 

Rub chicken with salt, pepper, ginger and 
cinnamon. Place the onion studded with 
cloves and a few apple slices in the cavity. 
Place the chicken in a 400° oven to brown and 
when browned turn the oven to 350°, and 
baste the chicken with the Appletiser until 
tender, approximately 13 hours. 

In the meantime heat the oil in a pan and 
sauté the sliced onions until golden brown. 
Add the apples and sauté for a few minutes. 
Sprinkle the ginger and cinnamon over and 
add the boiling water. Lower the heat to 
medium and cover the pan. Cook until the 
apples are transparent. 

When chicken is tender, cool and cut into 
serving pieces and place in a casserole. Pour 
the gravy from the chicken over and add the 
apples. Heat through and serve with mashed 
sweet potatoes. 


Chicken Breasts in Beer Batter with Piquant 
Sauce 
Ingredients 
2 young chickens 
or 8 chicken breasts 
salt, pepper, poultry seasoning 
13 cups flour 
2 teaspoons baking powder 
| teaspoon salt 
2 tablespoons oil 
2 tablespoons lemon juice 
} cup beer 
2 eggs 
oil for frying 


Piquante Sauce 

| large onion, diced finely 
| large tin tomatoes 

| teaspoon salt 
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dash pepper 

1 teaspoon thyme 

4 cup white wine 

| tablespoon chopped parsley 
2 bay leaves 

3 cloves garlic chopped 

| green pepper 

] tablespoon flour 


Method 

If using whole chickens, wash them and 
season with salt, pepper and poultry season- 
ing. Wrap each chicken in silver foil and bake 
in a 400^ oven for 30 minutes. Remove 
chickens from foil and slice the breasts off 
the bone. Cut each breast in half so that you 
have eight breasts. The remainder of the 
chicken can be used to make a delicious 
chicken casserole for another meal. 

` Now prepare the beer batter by combining 
the baking powder with the flour and salt. 
Add the beaten eggs, beer, oil and lemon 
juice. Mix well. Allow to stand for 3 hour. 
Dip the chicken breasts each into the batter 
and sauté in hot oil until golden brown 
(whole mushrooms dipped into this beer 
batter and fried until golden brown are also 
delicious as an hors d'oeuvre). 

Remove the sautéed chicken breasts to a 
hot platter and prepare the sauce. Dice the 
canned tomatoes finely and place in a pot and 
simmer for 5 minutes, together with the 
juice. Add salt, pepper, cayenne pepper. 
onions, green peppers and the wine com- 
bined with the flour to make a paste. Stir 
constantly until sauce thickens, then pour 
into a gravy boat and serve with the chicken 
breasts and fried rice. Sautéed mushrooms are 
a good accompaniment with this dish. 


Spicy Ginger-Peach Chicken 
Ingredients 

] young chicken 

] large tin yellow cling peaches 

6 tablespoons oil 

1 onion, diced finely 

2 cinnamon sticks 

1 chicken bouillon cube 
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1 cup boiling water 

14 cups orange juice 

2 tablespoons white wine 

2 tablespoons golden brown sugar 
l teaspoon ginger 

2 teaspoons salt 

dash black pepper 

1 cup flour 


Method 

Cut the chicken into serving portions. In a 
paper bag, combine flour and salt. Place the 
chicken portions in the bag, close and shake 
well until all the chicken is coated. Heat 4 
tablespoons oil in a pan and brown the 
chicken until golden. Drain the peaches and 
pour over half the tin of syrup and cook for 
5 minutes. 


In another casserole heat 2 tablespoons of 
oil and brown the onion for a few seconds. 
Add the orange juice, white wine, brown 
sugar, ginger, salt, pepper and cinnamon 
sticks. Dissolve the chicken cube in the cup of 
boiling water and add. Cook for 5 minutes. 
Pour this sauce over the peaches and add and 
cook for a further 5 minutes. Serve piping 
hot with sultana fried rice. Garnish with 
apricot halves filled with applejelly jam. 


Chicken Crépes 
Ingredients 
Crépes 
I cup flour 
I cup cold water 
1 cup beer (makes crêpes light) 
2 egg yolks 
pinch salt 
2 tablespoons oil 
2 whole eggs 


Chicken Filling 

1 young steamed chicken, cut off the bone in- 
to small pieces 

] onion, diced finely 

1 green pepper, diced 

2 tablespoons flour 

1 tin mushrooms 

4 tablespoons oil 


dash pepper 

1 teaspoon salt 

3 cups chicken broth 
juice of 1 lemon 

1 teaspoon paprika 


White Sauce 

] diced onion 

4 tablespoons oil 

2 egg yolks 

2 cups chicken broth 
2 tablespoons flour 


Method 
First prepare the crépes. Place the whole eggs 
and egg yolk together in a bowl and beat very 
well. Add the salt, water, beer, flour and oil 
and mix very well. Allow to stand for two 
hours before using. 


Pour a little oil into a small, heavy bot- 
tomed pan and spread it with wax paper. 
Heat the pan. Pour the batter into a jug with a 
lip and pour approximately one tablespoon 
of the mixture into the pan. Rotate the pan to 
spread the mixture evenly. Allow the crépe to 
bake. Continue until all the batter is used up. 


Prepare the chicken filling by heating the 
oil in a casserole. Sauté the diced onion, 
green pepper and mushrooms until limp. 
Stir in the flour, salt, pepper and paprika 
until smooth. Add the hot chicken broth 
and stir until mixture thickens. Add the lemon 
juice and the cooked chicken pieces and heat 
through. Remove from stove and allow to 
cool. 


Prepare the white sauce by sautéeing the 
onion in hot oil until golden brown. Quickly 
stir in the flour, add the two cups of chicken 
broth stirring until mixture thickens. When 
sauce is thick remove from heat and add the 
two beaten egg yolks. Set aside. 


To assemble the chicken crépes, place a 
tablespoonful of chicken mixture on each 
crepe and roll it up. Place the crépes next to 
each other in a large rectangular, ovenproof 
dish. Spoon the sauce over and bake in a 350* 
oven for 20 minutes. Serve piping hot with 
Spanish rice. 


Chinese Fried Pastry Chicken Rolls 
Ingredients 

2 cups sifted flour 

2 teaspoons salt 

1 Ib. vegetable fat 

1 egg yolk 

} cup ice water 

1 cup sliced spring onions 

Oil 

2 cups cooked chicken pieces 

1 small tin button mushrooms 

4 water chestnuts 

1 cup cooked fine noodles (lokshen) " 

} teaspoon ginger 

4 teaspoon black pepper 


Method 
Sift together flour and 1 teaspoon salt. Cut 
in vegetable fat and blend with a pastry blend- 
er. Beat egg yolk with water and add. Stir 
until dough is formed. Wrap in wax paper 
and chill. 

Chop together the cooked chicken, sliced 
mushrooms, water chestnuts and onions. 
Bind with the cooked noodles and add pepper, 
ginger and | teaspoon salt. 

Roll the dough out and cut into 3" circles. 
Place a spoonful of filling on each circle. 
Turn opposite ends in over the filling and 
roll up like a swiss roll. Seal ends with a little 
egg white. Heat deep oil in a heavy casserole 
and fry the chicken rolls until golden brown. 
Drain and keep hot. Delicious served with 
chinese fried noodles. 


Roast Turkey 
Ingredients 
1 large Turkey, 10-15 lbs. 
3 cups Tomato Puree 
14 tablespoons salt 
1 teaspoon pepper 
14 cups brown sherry 
5 cups cold water 
2 whole, peeled onions 
4 bay leaves 
4 small carrots 
1 bunch cooking celery 
poultry seasoning 
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Method 

Wash turkey well and rub with salt and 
pepper and poultry seasoning. In a bowl com- 
bine the tomato puree, sherry, cold water, 
salt and pepper. Place the peeled onions, 
peeled carrots, bay leaves and celery inside 
the turkey. Place the turkey in a large roast- 
ing pan and pour the tomato mixture over. 
Bake in a 400° oven for 31 hours. Turn the 
turkey frequently. 


Braised Pigeons 
Ingredients 

2 tablespoons oil 

6 small pigeons 

3 slices smoked beef 

3 cups green peas 

1 cup chicken broth 

1 tablespoon brandy 

1 tablespoon flour 

10 small onions 

1 bunch parsley 

1 bay leaf 

1 stalk celery 

2 lettuce leaves 


Method 

Rub pigeons well with salt and pepper. Heat 
2 tablespoons of oil and brown the smoked 
beef for 2 minutes. Remove from pan and 
add the onions. When brown, reserve with the 
smoked beef and brown the pigeons well. 
Remove. To the remaining fat in the pan add 
| tablespoon of flour, and gradually add the 
chicken broth until a brown gravy is formed. 
Bring the gravy to a boil. In a deep casserole 
place the browned pigeons, smoked beef and 
onions. Cover with the brown gravy and add 
the parsley, bay leaf and celery. Cover the 
casserole and cook over a medium heat for 45 
minutes. Add a little more water if necessary. 
After cooking for 20 minutes add 3 cups of 
young green peas and 2 lettuce leaves. Before 
serving add | tablespoon of brandy. Serve 
with fried or steamed rice. 

N.B. If pigeons are unobtainable from your 
butcher, they may be purchased alive at the 
market, and then killed in the ritual manner 
by a Rabbi. 
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Poultry Stuffing — Basic Bread Stuffing 
Ingredients 

3 cups breadcrumbs 

1 beaten egg 

pinch Thyme 

dash pepper 

2 small onions diced finely 

4 teaspoon salt 

1 cup water 


Method 

Combine above ingredients well. For varia- 
tions add one or all of the following ingre- 
dients: 
1 cup diced tart apples 
34 cup chopped nuts 
1 cup diced, cooked prunes 
1 tablespoon lemon or orange juice 

Stuff poultry lightly as stuffing swells. 
Allow 1 cup of liquid to every Ib. of stuffing 
as too much liquid makes the stuffing soggy. 


Baby Chickens Stuffed with Veal and chicken 
Livers 
Ingredients 
3 baby chickens (3 per person) 
4 Ib. minced veal 
chicken livers minced 
1 cup soft breadcrumbs 
l teaspoon salt 
l onion, minced 
1 cup chicken broth 
3 Ibs. chopped parsley 
3 tablespoons oil 
dash pepper 


Method 
Rub chickens with salt and pepper. Either 
grill or roast for 20 minutes. Heat oil and 
brown and minced veal and chicken livers. 
Add breadcrumbs, salt, pepper, parsley and 
chicken broth. Cook for 2 minutes. 

Cut the chickens in half. Fill with the veal 
stuffing. Wrap each half in foil and bake in a 
350° oven for 30 minutes. Serve with lemon 
wedges. 


CHAPTER VI 


MEAT SECTION 


(A) LAMB 


Lamb is the meat of the sheep under 1 year of 
age, and mutton comes from older sheep. 
Both lamb and mutton are marbled with fat 
and mutton has a considerably stronger 
flavour than lamb. Roasting is the best 
method of cooking lamb and mutton as it 
diminishes the fat content of the meat. 


Sosaties 


Sosaties are always traditionally served at 
barbecues, or what we call a *braaivleis" with 
the literal meaning of grilling meat. Chunks 
of lamb are marinated in a delicious, spicy 
apricot marinade, then alternated with apri- 
cot halves on skewers and put over an open 
grill to broil. They can also be served as an 
unusual dish, with fried rice at a dinner 
party. 


Ingredients 
3 Ib. shoulder of lamb 
| teaspoon salt 
} teaspoon pepper 
2 cups vinegar 
1 cup cold water 
1 clove garlic 
6 lemon or orange leaves 
| pineapple, cut into large cubes 
2 sliced onions 


l Ib. small onions 

| tablespoon curry powder 

l tablespoon sugar 

| tablespoon fruit chutney 

| tablespoon smooth apricot jam 
l Ib. dried apricots 


Method 

In a pot place the vinegar, cold water, leaves, 
jam, chutney, sugar, garlic, curry powder, 
2 sliced onions, salt and pepper. Bring to the 
boil, and boil for a few minutes. Stir well. 
Cool. Cut meat into chunks. Pour sauce over 
and allow. to stand overnight. On skewers 
place one chunk of meat, pineapple, meat, 
dried apricot, onion, meat. Place under grill. 
If doing on outdoor grill wrap the skewers in 
aluminium foil. Serve with steamed or fried 
rice. 


Sherried Lamb Chops 
Ingredients 

1 Ib. lamb chops 

} cup sherry 

} teaspoon salt 

} teaspoon dry mustard 

3 teaspoons brown sugar 

] teaspoon pepper 

2 teaspoons sherry 

| minced clove garlic 

2 oranges 


Method 
Combine sherry, salt, mustard, pepper and 
garlic. Marinate chops overnight in mixture, 
turning meat occasionally. Before dinner, pre- 
heat broiler. Remove chops and arrange on 
broiler rack. Broil for 5 minutes 3 inches from 
heat, turn, pour on some marinade, and broil 
until done. Slice oranges, sprinkle with brown 
sugar and two teaspoons of sherry and broil 
with the chops until golden. 
If you do not have a broiler, this dish can 
be prepared under a griller. 
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Breast of Lamb with Apple-Prune Filling ' 
Ingredients 

3 Ib. breast of lamb 

salt. pepper. sage 

4 cup brown vinegar 

1 cup brown sugar 

3 large apples, sliced 

| teaspoon cinnamon 

} teaspoon powdered cloves 

| teaspoon caraway seed 

} Ib. stoned, soaked prunes 


Method 

Crack breast of lamb into two pieces. Sprinkle 
each piece with salt, pepper, sage and caraway 
seed. On one piece spread the sliced apples 
thickly, then a thick layer of the prunes. Dust 
with cinnamon and cloves lightly. Fold other 
side of ribs over and tie with string. Sprinkle 
again with salt and pepper. Place in a large 
roasting pan. Brush over with vinegar and 
dust with brown sugar. Cover pan with alum- 
inium foil and bake in a 400° oven until 
tender. 15 minutes before serving remove 
aluminium foil and allow meat to become crisp 
and caramelised. 


Indian Lamb Curry 
Ingredients 

2 Ibs. stewing mutton 

| neck of mutton, cut small 

| large onion, chopped 

2 ripe tomatoes 

| green tomato 

3 tablespoons oil 

| tablespoons smooth apricot jam 

| teaspoon salt 

dash pepper 

| cup boiling water 

2 tablespoons curry powder 

pinch ginger 

1 clove garlic, minced 

2 carrots, chopped 

| apple, chopped 

| tablespoon peas 

1 tablespoon sultanas 
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Method 

Use two saucepans. In one heat the oil and 
brown the onion and garlic. Add the dry 
curry powder and fry until well combined, 
stirring all the time. Add the peeled, chopped 
tomatoes, ginger and vegetables, chopped 
apple and sultanas. In the second pot, sear 
the cubed meat in its own fat. When the 
meat is brown add it to the curry mixture. 
Pour a cup of boiling water over and add salt 
and pepper. Simmer gently until tender for 
approximately 2 hours. If liquid goes too low 
add a little more boiling water. When the 
curry is ready add the apricot jam. 

Serve with rice and accompaniments as be- 
low: 

Mrs. Ball's fruit chutney. 

Hard-boiled sieved egg-yolks mixed with 
chopped spring onion. 

Sliced bananas sprinkled with lemon juice. 

Coconut or chopped, salted peanuts. 

Tomato and thin onion slices. 

Samoosas. 

Poppodams. 


Lamb and Brandy Casserole 
Ingredients 

3 Ibs. shoulder of lamb 

3 tablespoons oil 

2 tablespoons brandy 

2 large onions, sliced 

] small tin green beans 

3 tablespoons flour 


| bouillon cube 

| tablespoon tomato puree 
} pint sherry 

salt/pepper 

2 large tomatoes, sliced 

l large tin mushrooms or 
1 Ib. fresh, sliced 


Method 
Cut the lamb into cubes. Heat 2 tablespoons 
oil in a heavy frying pan. Brown the meat and 
when brown, pour the warmed brandy over, 
and light. 

In another pan heat the other tablespoon of 
oil and sauté the sliced onions. Add the 
drained, sliced mushrooms and beans. Cook 
for a few minutes. Remove vegetables to a 
dish and keep hot. 

Dissolve the bouillon cube in } cup hot 
water. Make a paste of the flour with a little 
of the bouillon mixture. Place in pan and add 
the remainder of the bouillon mixture and the 
tomato puree. Stir in the sherry gradually and 
bring the sauce to the boil. Place the lamb 
and vegetables in a casserole and cover with 
the sauce. Season with salt and pepper to 
taste. Place in 350° oven, and allow to cook 
for 14 hours. Cover the top of the casserole 
with the sliced tomatoes 15 minutes before 
the cooking time has expired. 


Moussaka 
Ingredients 
| Ib. minced lamb 
4 eggplants 
| dessertspoon flour 
4 tomatoes (skinned and diced) 
| teaspoon salt 
2 cloves garlic 
1 bouquet garni 
1 cup tomato puree 
| large onion, diced 
2 tablespoons oil 
dash pepper 


Method 7 
Heat oil in a heavy casserole. Fry onion and 
garlic until wilted. Add lamb and brown for a 


few minutes. Sprinkle flour over and add the 
tomato puree and 2 tomatoes, salt and pepper. 
Add bouquet garni, cover and simmer over a 
low heat for 1 hour. Meanwhile, slice the egg- 
plants lengthwise and fry in hot oil for a few 
minutes. 


Remove the sliced eggplant from the oil 
and arrange in the bottom of a fire-proof 
dish. Allow the eggplant to hang a little over 
the sides of the dish. Place the cooked lamb 
mixture over the eggplants and cover with 
the remaining 2 tomatoes. Bring up the ends 
of the eggplant to cover completely the meat 
and tomatoes. Bake in the oven 350° for 30 
minutes. 


Shish Kebab 
Ingredients 
3 Ibs. shoulder of lamb 
1 cup red wine 
2 talbespoons wine vinegar 
1 Ib. large mushrooms 
} lb. pickled onions 
2 tablespoons oil 
| teaspoon salt 
} teaspoon pepper 
3 teaspoon thyme 
1 bay leaf 
3 tomatoes, quartered 


Method 
Combine wine, vinegar, salt, pepper, thyme 
and bay leaf in a large bowl. Cut lamb into 
cubes, put into marinade and leave overnight 
in refrigerator. 


Before cooking arrange lamb cubes, mush- 
rooms, onions and tomatoes alternately on 6 
skewers. Brush with oil and grill, turning 
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skewers so that the meat browns evenly. 
Serve immediately on mounds of rice Pilaf. 


Rice Pilaf 
Ingredients 
4 tablespoons oil 
2 cups rice 
] quart boiling water 
3 onions, diced 
1 cup salted almonds or cashew nuts 
] small tin tomato puree (1 cup) 
1 teaspoon salt 
juice and rind of 1 lemon 
2 teaspoon curry powder 
] teaspoon saffron 
1 cup raisins or sultanas 


] red pepper 


Method 

Heat oil in a heavy casserole. Add rice and 
fry until brown. Add boiling water, salt, 
lemon juice and rind. Cook, uncovered until 
rice has absorbed the liquid. Add diced 
onions, nuts, curry powder, saffron, raisins, 
red pepper strips and tomato puree. Mix well 
and serve hot. 


Crown Rosst of Lamb 
Ingredients 
1 5 Ib. crown roast of lamb 
] Ib. minced lamb or sausage meat 
2 onions, diced 
2 large apples, peeled and diced 
2 teaspoons salt 
2 eggs 
1 chicken bouillon cube 
pinch thyme 
pinch mixed spice 
] tablespoon chopped parsley 
1 tablespoon chopped spring onions 
] cup rice 
2 tablespoons oil 
] teaspoon pepper 


Method 
Place roast in a shallow roasting pan and rub 
with salt and pepper. Cover each rib with 


silver foil and place crushed silver foil in the 
centre of the roast to keep the shape. Roast 
meat, uncovered, in a 350° oven for 24 hours. 

In the meantime prepare the stuffing. Heat 
the oil in a pan and sauté the onion until 
golden brown. Add minced meat and brown. 
Dissolve the chicken cube in 3 cups of boiling 
water. Add 13 cups to the meat mixture. Add 
the apples, rice, salt and pepper, spices, chop- 
ped parsley and spring onions. Mix well, 
cover and simmer for 30 minutes. Remove 
from stove, cool and add beaten eggs. When 
roast is done, remove the foil from the centre 
and fill with the stuffing. Cover with foil and 
place in 350° oven for 25 minutes, if stuffing 
appears dry add a little more chicken broth. 

When roast is ready remove to a serving 
platter and decorate with paper frills in each 
rib bone. Surround roast with cooked peas 
and carrot cubes and decorate with parsley 
and bunches of grapes, also apricot halves 
filled with apple jelly jam. 

Make gravy by adding the remaining 
chicken broth to the pan the lamb cooked in. 
Thicken slightly with a little cornflour. Serve 
gravy separately in a gravy boat. 


Lamb Patties with Egg Filling 
Ingredients 

4 hard-boiled eggs 

2 Ibs. minced lamb 

2 teaspoons salt 

} teaspoon pepper 

| teaspoon ginger 

| egg 

4 tablespoons oil 

1 large onion, sliced 

} red pepper 

} teaspoon chili powder 

] teaspoon garlic salt 

1 cup chicken broth 


Method 
Mix lamb with salt and pepper and beaten 
egg. Cut eggs in half, then cover each egg with 
minced lamb to form a patty. 
Heat 2 tablespoons oil and brown the meat 
balls. In another pan heat the remaining 


2 tablespoons of oil and fry the onion slices 
and red pepper for a few minutes. Add the 
chili powder, ginger and garlic salt. Stir. 
Add | cup of chicken broth. Pour sauce over 
lamb patties and serve hot. 


Mexicali Lamb Delight 
Ingredients 

3 Ibs. breast of lamb 

] teaspoon salt 

1 teaspoon pepper 

l small tin pineapple chunks 

1 large tin apricots 

| cup tomato sauce 

| tablespoon cornflour 

3 sweet potatoes 

2 bananas 

1 tablespoon oil 

2 tablespoons minced parsley 


Method 
Cut lamb into large cubes. Sprinkle with salt 
and pepper. Place in roasting pan and roast, 
uncovered, in 400° oven for 1 hour. Drain off 
fat. 

In a bow! drain juice from the pineapple 
chunks and apricots. To the juice add the 
tomato sauce. Pour juice over meat, cover 
and bake for } hour in 350° oven. Mix corn- 
flour with 1 tablespoon of cold water to make 
a paste. Add to sauce in roasting pan. On 
top of the meat arrange the pineapple chunks, 
apricots and sliced sweet potatoes. Cover and 
bake for another 30 minutes. Just before 
serving sauté banana slices in oil until golden 
brown. 

Arrange meat and fruits on a platter, 
spoon sauce over and sprinkle with parsley. 
Delicious served with rice. 


(B) VEAL 


Veal ;s the meat of the calf and should be 
tender. Since veal is naturally lean it should 
be cooked with added liquid. Veal is always 
served well done. as it has a distinctive flavour 
if it is underdone. 


Veal Schnitzel 
Ingredients 
1 Ib. veal schnitzel 
2 teaspoons dry mustard 
few drops Worcestershire sauce 
2 teaspoons salt 
4 cup flour 
l beaten egg 
2 cups crushed Post Toasties 
dash pepper 


Method 

Sprinkle the schnitzels with the mustard, 
worcestershire sauce, salt and pepper. Lay 
each piece on a wooden board and beat very 
well with a cleaver. Turn over, season the 
other side and beat again. Heat oil in a pan. 
Dip the schnitzels firstly in flour, then beaten 
egg, then crushed Post Toasties or bread- 
crumbs. Sauté until the meat is well and 
evenly browned. Remove to a hot platter and 
garnish with lemon slices, topped by slices 
of hard-boiled egg and a rolled anchovy, and 
then sprinkled with minced parsley. Serve 
with potato balls, brussels sprouts and peas. 

A delicate tomato bisque sauce goes well 
with this dish. Heat 1 can of tomato puree, 
diluted with | can of boiling water. Add a bay 
leaf, a celery leaf chopped fine, 4 onion 
chopped fine, 1 clove, dash salt and pepper. 
Cook for 5 minutes. Strain and add a pinch 
of bircarbonate of soda. Serve separately in a 
gravy boat topped with minced parsley. 


Veal Picatta 


Ingredients 
2 Ibs. veal cutlets 
4 tablespoons oil 
| large tin button mushrooms 
4 onion, finely diced 
salt and pepper 
3 cup dry white wine, or sherry or marsala 
l large tin Tomato puree 
I tablespoon minced parsley 
2 tablespoons flour 


Method 
Pound veal slices with a heavy mallet. Cut 
into cubes about 1 inch. Season with salt and 
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pepper and sprinkle lightly with flour. Heat 
4 tablespoons oil in a pan. Sauté veal until 
golden brown. Remove to warm dish. To the 
sauce add the drained whole mushrooms, 
diced onion and sauté for a few minutes. 
Then add the wine or sherry and tomato 
puree. Stir and cook for a few minutes. Add 
parsley and salt and pepper to taste. Replace 
veal and heat through. Serve with fried rice 
to which you have added 1 tablespoon of 
salted almonds and 1 tablespoon of sultanas. 


Blanquette de Veau. 
Ingredients 

2 Ibs. veal shoulder 

1 onion, studded with 3 cloves 

6 small carrots 

| bay leaf 

pinch thyme 

] Ib. small onions 

} 1b. button mushrooms 

2 tablespoons lemon juice 

1 sprig parsley 

} cup diced celery 

4 peppercorns 

2 teaspoons salt 

oil 

} cup flour 

2 egg yolks 

minced parsley 

4 cups boiling water 


Method 

Cut veal into 2 inch pieces. Heat 2 tablespoons 
of oil in a heavy casserole and brown the veal 
cubes and the onion studded with cloves. 
Then pour over 4 cups of boiling water and 
add the peeled carrots, parsley sprig, bay leaf, 
thyme, celery, peppercorns and salt. Cook 
over a medium heat for | hour. 

In another pan heat 2 tablespoons of oil 
and sauté the small onions and mushrooms 
until golden brown. Pour over | cup of the 
veal stock, cover and allow to simmer for 15 
minutes. Add to veal mixture. 

Drain sauce from veal mixture and remove 
clove studded onion, bay leaf, parsley sprig 
and peppercorns. 
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Heat 2 tablespoons oil in a pan, add flour 
slowly. Then add 3 cups of the hot veal stock 
and stir until thick. Beat egg yolks well, add 
lemon juice and a little of the hot veal stock. 
Then add the egg mixture to the veal stock 
completely. 

Pour the sauce over the veal, mushroom 
mixture and heat but do not boil. Place on hot 
platter and arrange a ring of rice or mashed 
potatoes around the veal. Sprinkle with minc- 
ed parsley. 
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Apple Cider Birds 
Ingredients 
4 tablespoons oil 
4 diced onions 
2 cups breadcrumbs 
l large tin pie apples 
| teaspoon salt 
2 Ibs. veal schnitzel 
2 tablespoons flour 
l bottle apple cider or appletiser 


Method 

Heat 2 tablespoons oil and sauté onion until 
golden. Add breadcrumbs, pie apples and salt. 
Cook over medium heat for 10 minutes, stir- 
ring occasionally. Beat veal slices with a mal- 
let. Place a heaped spoon of the apple mixture 
on each veal slice. Roll up and secure with a 
toothpick. Roll each slice into flour. Heat the 
remaining 2 tablespoons of oil and brown the 
veal rolls well on all sides. Add the bottle of 
apple cider, cover and cook over a low heat 
for 30 minutes. 


Veal Pot Roast with Apricots 
Ingredients 

3 Ibs. breast of veal 

| chicken bouillon cube 


1 cup breadcrumbs 

| tablespoon parsley 

| minced onion, 

l large tin Mushrooms 
l cup white wine 

1 small tin apricots 

l grated carrot 

| stalk celery, chopped 
2 eggs 

salt, pepper 

} teaspoon garlic salt 
paprika 

6 potatoes 

cinnamon 


Method 

Make stuffing by combining breadcrumbs, 
parsley, sliced mushrooms, grated carrot, 
celery, 2 beaten egg yolks, 3 teaspoon salt 
and garlic salt. Mix well. Dissolve chicken 
bouillon cube in 2 cups of boiling water. Add 
a little of this mixture to moisten the stuffing. 
Lay veal flat and spread stuffing over. Roll up 
and tie with string. Rub outside with a little 
paprika. 

Heat oil in heavy casserole and brown meat 
then add white wine and | cup of chicken 
broth, Simmer over medium heat for 1 hour. 

Then add peeled potatoes, sprinkle them 
with salt and a dash of cinnamon, and con- 
tinue simmering for | hour longer. 10 
minutes before serving add the tin of apricots 
and heat through. Serve hot. 


Braised Veal Chops 
Ingredients 

6 veal chops 

salt, pepper 

4 tablespoons oil 

l large diced onion 

2 tablespoons minced parsley 

3 carrots, sliced 

4 tomatoes, quartered 

2 tablespoons sherry 

| large tin mushrooms 


Method 
Sprinkle chops with salt and pepper. Heat 
oil and brown onion and chops. Add carrots, 


tomatoes and sherry. Simmer over a low 
heat for 1 hour. Add a little boiling water or 
chicken broth if liquid goes too low. Add 
mushrooms with liquid and parsley. Heat 
through. Serve with fried rice. 


Veal Olive Favourite 
Ingredients 

2 Ibs. veal shoulder 

2 tablespoons flour 

4 tablespoons oil 

| large onion, diced 


. | clove garlic 


} cup minced parsley 

| teaspoon salt 

| cup chicken broth 

4 cup white wine 

I small bottle stuffed olives 


Method 

Cut veal into | inch cubes. Coat with flour. 
Heat oil and sauté diced onion and minced 
garlic until golden brown. Add the veal cubes 
and brown well. Add chicken broth, wine and 
salt. Cover and simmer for 13 to 2 hours. Add 
a little boiling water if liquid becomes too low. 
30 minutes before serving add the olives and 
minced parsley. 


Veal Hawaian 
Ingredients 
2 Ibs. breast of veal 
3 tablespoons oil 
| large tin pineapple chunks 
| teaspoon salt 
| teaspoon pepper 
| teaspoon paprika 
| bay leaf 
| sliced onion 
2 tablespoons flour 
3 cups water 


Method 
Cut veal into 2 inch pieces. Heat oil and brown 
onion and veal cubes. Add drained pineapple 
cubes, salt. pepper, paprika and bay leaf. 
Add 3 cups of water and 1 cup of pineapple 
juice. 
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Bring to boil, cover and simmer for 14 
hours. Make a paste of the flour with } cup 
of water. Add and thicken gravy. 

Serve with fried rice to which 2 tablespoons 
of salted almonds have been added. 


Veal Rolls with Red Wine 
Ingredients 

2 lbs. veal cutlets 

iuice and grated rind of | lemon 

} Ib. smoked beef 

| large diced onion 

} teaspoon salt 

dash pepper 

4 tablespoons oil 

| cup cold water 

} cup red wine 

pinch thyme 

| bay leaf 

1 parsley sprig 

4 Ib. mushrooms 

} cup flour 


Method 
Pound veal cutlets with a mallet. Sprinkle 
with salt and pepper and brush with lemon 
juice. 

Place one slice of smoked beef over each 
slice of veal. Roll up and secure with a 
toothpick. Roll into flour. Heat oil and brown 
the veal rolls. Remove to a casserole. Sauté 
the chopped onion in the pan for a few 
minutes. Add onion to the veal rolls. Pour 
over water, wine, lemon rind, parsley, bay 
leaf and thyme. Add salt and pepper. Cover 
and cook in a 350° oven for | hour. Sauté 
the mushrooms in a little hot oil and prepare 
some mashed potato. 

Place the veal in the centre of a large plat- 
ter. Surround with mashed potato and garnish 
with the sautéed mushrooms. 


Cashew Nut Veal Stew 
Ingredients 

3 Ibs. breast of veal 

} teaspoon black pepper 

] teaspoon salt 


4 tablespoons oil 

} lb. plain cashew nuts 

| teaspoon Worcestershire sauce 
3 tablespoons tomato puree 

14 cups water 

2 onions, diced 

2 cloves garlic, minced 

I teaspoon fiour 


Method 

Cut veal into | inch cubes. Make a paste of the 
salt, pepper and minced garlic. Sprinkle over 
the veal. Heat the oil in a casserole and 
brown the veal cubes. Add the nuts, tomato 
puree, water and onions. Cover and cook over 
a low heat for 1 hour. Stir in the flour and 
add the Worcestershire sauce. Cook, un- 
covered, for 30 minutes. Serve with steamed 
rice. 


(c) BEEF 


In buying beef it is important to select the 
right cut for the cooking method you have in 
mind, e.g. Prime cuts such as roasts and 
steak can be broiled or roasted. Cheaper cuts 
can be tenderised by marinating in 1 cup of 
oil and } cup of vinegar and then cooked 
slowly in wine or stock. 


Monkey Gland Steak 
Ingredients 

1 Ib. steak, sliced thinly 

2 tablespoons minced parsley 

l tablespoon capers 

1 tablespoon diced olives 
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1 tablespoon Worcester sauce 
4 tablespoons tomato sauce 

2 cups chicken broth 

3 tablespoons oil 

prepared mustard 

1 diced onion 

clove garlic 

1 small pickled cucumber, diced 
salt and pepper 


Method 

Pound steak with mallet. Sprinkle with salt 
and pepper and spread with mustard. Heat 
oil and fry steak until brown. Remove to hot 
casserole. Fry onion and crushed garlic until 
wilted. Add parsley, capers, olives and 
pickled cucumber. Add the Worcester and 
tomato sauce to the chicken broth, and add 
to mixture in frying pan. Bring to the boil, 
stirring well. Pour over steak and allow to 
simmer, covered, until steak is tender. If 
sauce diminishes add a little more chicken 
broth or water. Serve with sautéed potatoes 
and french salad. 


Rye-Caraway Birds 
Ingredients 

1 Ib. beef or veal steak 

} cup flour 

| teaspoon salt 

] teaspoon pepper 

1 onion 

2 cups rye-bread crumbs 

| teaspoon caraway seeds 

] clove garlic 

4 tablespoons oil 

2 cups clear soup or chicken bouillon cube 

l tablespoon minced parsley 

| egg 


Method 
Pound the steak thin. Cut into approximately 
6inch pieces. Coat meat with flour and sprinkle 
with salt and pepper. For the stuffing chop 
the onion finely and crush the garlic. Brown 
in two tablespoons of hot oil. Remove from 
the oil and mix with the parsley, rye-bread 
crumbs, beaten egg, 3 cup of soup and cara- 


way seeds. Mix well. Place a spoonful of 
stuffing on each piece of meat. Roll up and 
secure with a toothpick. Heat remaining two 
tablespoons of oil in a casserole and brown 
the meat on all sides. Pour remaining soup 
over the meat, cover and cook over low heat 
until tender. 


Boeuf Fondue Bourginonne 


allow 4 lb. steak per person 

allow 2 tablespoons sauce per person 

allow 1 tablespoon minced parsley per per- 
son 

allow 1 teaspoon chopped spring onion per 
person 

allow 2 teaspoons chutney per person 

allow 1 tablespoon mayonnaise per person 
allow 1 teaspoon mustard per person 


Method 

Prepare sauce by combining in a small bowl 
13 cups tomato sauce, 3 cup water, | table- 
spoon brown sugar, | teaspoon salt, dash 
pepper, 2 teaspoons prepared mustard, 6 
tablespoons vinegar, 2 teaspoons worcester 
sauce, dash tobasco. Heat the sauce and 
keep hot. This quantity is enough for 6 
persons. 


Cut steak into cubes about | inch square, 
Arrange on each plate, the hot sauce, parsley, 
spring onions, chutney, mayonnaise and 
mustard. Heat oil in frying pan on top of a 
chafing dish. Supply each person with a small 
plate of the uncooked steak, their plate of 
sauce and relishes, a skewer and a fork. The 
steak is then pressed on the skewer, a few 
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pieces at a time, and placed in the hot oil. 
Each person then combines all the sauce and 
relishes on their plate, removes the fried steak 
from the skewer, transfers it to their forks, 
dips the steak in their combined sauces and 
eats. In the meantime, they skewer a few more 
pieces of steak and let them fry. Entertaining 
this way can be good fun. A glass of kirsch is 
the correct accompaniment to this dish. 
together with French bread. 


Spaghetti Bolognaise 
Ingredients 

1 Ib. minced stewing steak 

1 onion, chopped 

1 clove garlic, crushed 

3 tablespoons chopped parsley 

3 diced carrots 

1 large tin tomato puree 

} cup tomato sauce 

} cup boiling water 

} teaspoon oregano 

} teaspoon basil 

] teaspoon onion salt 

4 teaspoon salt 

dash pepper 

4 teaspoon sugar 

3 tablespoons oil 

} Ib. spaghetti 


" Method 

Heat oil in casserole or heavy frying pan with 
lid. Sauté onion, garlic, parsley and carrots 
until wilted. Add steak, tomato puree, tomato 
sauce and boiling water. Stir, and bring to the 
boil. When boiling, add all spices and allow 
to simmer, covered, for | hour. Place spag- 
hetti in boiling water to which two teaspoons 
of salt have been added. Boil for 20-30 
minutes and drain. Place spaghetti on heated 
platter and cover with the meat sauce. 
Serve with a French salad and breadsticks. 


N.B. Slow cooking is the art of Bolognaise. 
The meat sauce is supposed to be thick, but 
if you find it getting a little too thick, you can 
add small quantities of boiling water during 
the cooking process. 


Beef Scaloppine 
Ingredients 

1 cup flour 

1 teaspoon salt 

pinch pepper 

l teaspoon paprika 

2 lbs. beef 

1 beef bouillon cube 

4 tablespoons oil 

1 clove garlic 

1 bay leaf 

l cup red wine 

1 cup sliced olives 

1 cup boiling water. 


Method 

Cut beef into small one inch squares and 
pound with meat mallet. Combine flour, salt, 
pepper and paprika and coat beef with it. 
Heat oil in heavy skillet and brown meat over 
medium heat. Add garlic, pierced on a tooth- 
pick, bay leaf, wine, olives and cube, dis- 
solved in boiling water. Cover, bring to a boil, 
reduce heat and simmer for 30 minutes, 
stirring occasionally. Remove garlic and bay 
leaf before serving..Serve over rice. 
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Lasagna 

This is an internationally known Italian re- 
cipe which was particularly difficult to alter to 
conform with orthodoxy, but I substituted a 
white sauce instead of a cheese sauce and still 
have managed to retain the same flavour as 
the original recipe has. This is a particularly 
good dish to serve at a party where a hot 
buffet dish is required. It serves a lot of people 
and is neither difficult or expensive to pre- 
pare. 


Ingredients 
} package Green Lasagna noodles 
1 Ib. minced beef 
2 large onions, diced 
2 cloves garlic 
2 tablespoons chopped parsley 
] large tin tomatoes 
] small tin tomato puree (1 cup) 
] teaspoon salt 
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1 teaspoon pepper 

2 bay leaves 

À cup water 

6 tablespoons oil 

2 tablespoons flour 

2 egg yolks 

1 chicken bouillon cube 


Method 
Heat 2 tablespoons oil in a pan. Sauté 1 
diced onion and 2 garlic cloves for a few 
minutes. Add minced beef and brown. Then 
add parsley, tomatoes and tomato puree, 
water, salt, pepper and bay leaves. Stir and 
simmer over a low heat for 20 minutes. 


Cook the noodles in boiling salted water for 
20 minutes. Add | tablespoon oil to the water 
to keep the noodles smooth. Drain. 

Make a sauce by sautéeing | diced onion 
in 4 tablespoons hot oil, until golden brown. 
Quickly stir in flour. Dissolve the chicken 
bouillon cube in 2 cups of boiling water and 
add. Stir to form a smooth sauce. When 
sauce is thick remove from heat and slowly 
fold in two beaten egg yolks. Set aside. 

In a large oven-proof dish place a layer of 
drained green noodles then a layer of tomato 
mixture, and then spoon a layer of sauce over. 
Continue in layers ending with a generous 
layer of sauce topping. Place in a 350° oven 
and bake-for.15-minutes. Serve piping hot. 
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Flaky Pastry Meat Ring 
Ingredients 

Pastry 

13 cups flour 

] Ib. vegetable fat 

} cup boiling water 

| teaspoon salt 


Method 
In a bowl combine flour and salt. Grate fat 
and add. Pour over boiling water and stir 
with a knife until a dough is formed. Place 
into refrigerator for 2 hours or freezer for 1 
hour. Form into smooth dough on a floured 
board. Roll into oblong shape. 
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Ingredients 
Filling 
1 lb. minced beef 
4 cup minced parsley 
l teaspoon salt 
dash pepper E 
l small tin tomato puree 
3 grated carrots 
2 grated onions 
2 eggs 
3 tablespoons oil 
I teaspoon Worcestershire sauce 


* 


Method 
Heat oil in a pan. Add meat and onions and 
brown meat. Add salt, pepper, tomato puree, 
carrots, parsley and worcestershire sauce. 
Stir and simmer over a low heat for 15 
minutes. Remove from stove and add | beat- 
en egg. Stir. 

Spread the meat mixture over the pastry 
and roll into a long roll. Moisten the edges 
of the roll with water to seal. Bring both ends 
of the roll together to form a ring. Place the 
ring on an oiled baking sheet. With scissors 
cut halfway through the ring at 1 inch inter- 
vals and lay the slices partly open. Brush with | 
beaten egg and bake at 400° for.30 minutes. 

Arrange on a serving platter and fill the 
centre with cooked green peas combined with 
canned mushrooms. 


LJ 

Tomato- Rice Ring with Beef Filling 
Tomato-Rice Ring 

Ingredients 
l large tin tomato puree 
2 cups boiling water 
I tablespoon grated onion 
1 cup rice d 
I teaspoon salt 


Method 
In a heavy casserole combine tomato puree, 
water, salt and onion. Bring to the boil. Add 
the rice, cover and cook over a low heat for 
20 minutes, stirring occasionally. Remove 
from heat, place in a bowl and allow to coc! 
When cool pack rice firmly into an oiled 


ring mould. Set mold into a pan of boiling cabbage in 3 inch diagonal slices. Cut spinach 
water and place in a 400° oven for 15 minutes. into thin strips. Snip spring onions into | 
When ready to serve unmold onto a hot inch lengths. Cut onion into half lengthwise, 
platter and fill centre with the prepared beef then into } inch slices. Slice mushrooms and 


filling. bamboo shoots 1 inch thick. Arrange all the 
s vegetables on a platter and bring it to the 
Filling : table together with the bowl of sauce. 
A Ingredients Heat the oil in a chafing dish (or frying 
1 Ib. minced beef pan if preparing in the kitchen) and sauté the 
1 large onion, diced onion and spring onion. Add remaining 
1 teaspoon salt vegetables and beef slices. Pour over sauce 
2 teaspoons prepared mustard mixture and simmer, uncovered, for 10 
] large tin peas, drained minutes. Turn meat over and simmer for 
1 cup boiling water another 5 minutes. Serve immediately with 
4 cup chopped celery steamed rice. 


2 tablespoons oil 

] teaspoon pepper 

| teaspoon Worcestershire sauce 
4 cup liquid from peas 

2 tablespoons tomato sauce 


Method 

Heat oil and brown onion. Add beef and 
brown. Add celery, salt, pepper and peas. 
Simmer for a few minutes. In a bowl combine 
boiling water, tomato sauce, liquid from peas 
worcestershire sauce and prepared mustard. 
Stir and pour over meat. Stir and cook for "en 
10 minutes over a low heat. Mcr 

Fill centre of tomato-rice ring with meat 
filling. Garnish with parsley and tomato 
wedges. 


Ingredients 


Flaky Pastry 

1 Ib. Paravah vegetable fat 
3 cups flour 

1 teaspoon salt 

Sukiyaki I cup boiling water 

4 lb smoked beef strips 

1 whole Scotch fillet 

1 Ib. liver pate" 

1 cup red wine 

1 cup tomato puree 

4 tablespoons oil 

1 tin button mushrooms, finely chopped 
l tablespoon brandy 

salt and pepper 

1 tablespoon chicken fat 


E 


Ingredients 
$ cup soy sauce 
3 tablespoons sugar 
1 cup chicken broth 
6 large mushrooms (Chinese, if possible) 
1 small tin bamboo shoots 
] Chinese cabbage head 
4 lb. spinach 
1 bunch spring onions 
1 large onion 


1 Ib. best steak, very thinly sliced Method 


Method First prepare the flaky pastry by combining 
Prepare the sauce by combining the soy the flour and salt in a bowl. Shred the 
sauce, sugar and chicken broth in a bowl. Cut vegetable fat finely and add. Pour over the 
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uits. 


A selection of bisc 


boiling water and stir with a knife. Place 
dough in the freezer for } hour or in the 
refrigerator for 2 hours. Knead into a dough. 
Place dough onto a floured serviette and roll 
into a large rectangle } inch thick. Reserve a 
little dough for decoration. Roll the dough out 
and cut into crescents. Put aside. 

Rub the fillet with salt and pepper. Heat the 
oil in a heavy casserole and brown the fillet 
on all sides. Reserve one tablespoon of red 
wine and combine the remainder of the wine 
with the cup of tomato puree. Add 1 teaspoon 
of salt and a dash of pepper. Pour this mari- 
nade over the beef fillet and roast in a 350° 
oven for approximately 14 hours, basting 
frequently. Remove fillet from stove and 
allow to cool. 

Combine the liver pate with the tablespoon 
of red wine and the tablespoon of brandy. 
Add the finely chopped mushrooms and 
chicken fat. Stir until smooth. To assemble the 
Beef Wellington, lay the fillet in the centre of 
the flaky pastry rectangle. Spread the liver 
pate mixture thickly over the fillet and lay 
the smoked beef strips over the liver paté. 
Wrap the dough over the fillet and form into 
a neat parcel. Stick the pastry crescents on 
and brush over the whole parcel with beaten 
egg yolk. Place the parcel on an oiled baking 
sheet and bake in 400° oven for 30 minutes 
until pastry is golden brown. 


Sauerbraten with Potato Dumplings 
Ingredients 

a 4-5 Ib. piece of beef for roasting 

Salt and pepper 

onions, sliced 

carrots, sliced 

stalk celery, diced 

cloves 

tablespoon peppercorns 

cups brown vinegar 

bay leaves 

tablespoons oil 

cups cold water 

3 tablespoons flour 

| tablespoon sugar 

10 gingersnaps, crushed finely 
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Method 

Combine water, vinegar, onions, carrots, 
celery, cloves, peppercorns and bay leaves ina 
bowl. Place the meat in a bowl and pour the 
marinade over. Cover and place in the re- 
frigerator for 4 days, turning the meat over 
daily. 

Remove meat from marinade and dry with 
a clean cloth. Heat the oil in a heavy casserole 
and sear the meat on all sides. Add the mari- 
nade liquid and bring to the boil, then lower 
heat and allow to simmer for approximately 
3 hours. Melt the sugar in a pan and stir the 
flour smoothly into it. Add this to the mari- 
nade mixture. Add salt and pepper to taste. 
Remove the meat to a warm, serving platter. 
Add the crushed gingersnaps to the marinade 
and cook until mixture thickens. Place the 
potato dumplings around the meat and pour 
the gravy over all. 


Potato Dumplings 
Ingredients 
8 potatoes, grated 
5 slices white bread 
l onion, grated finely 
} cup flour 
2 teaspoons chicken bouillon powder 
1 teaspoon salt 
dash pepper 
2 eggs 
2 tablespoons chopped parsley 
2 quarts boiling water 


Method 

Soak the bread in a little cold water, then 
squeeze out as much water as possible. Add 
the soaked bread to the grated potatoes. Add 
salt, pepper, onions and parsley. Add eggs 
and mix well. Form into small balls, roll each 
ball in flour. Combine the chicken powder 
with the boiling water and add 1 teaspoon of 
salt. Place the potato dumplings in and cover 
the pot. Boil for 20 minutes. 


Beef Roulades 

Ingredients 
2 or 3 Ibs. best cut steak, cut into slices 
} Ib. minced veal 
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] teaspoon poultry seasoning 
| teaspoon salt 

2 cloves garlic, crushed 

I beef bouillon cube 

13 cups boiling water 

2 bay leaves 

] Ib. fresh mushrooms 

| packet maken (smoked beef) 
2 onions, diced finely 

1 cup soft white breadcrumbs 
2 tablespoons parsley 

oil 

| Ib. small white onions 

2 tablespoons flour 

1} cups red wine 


Method 

Combine the minced veal, poultry seasoning, 
salt, pepper, garlic, diced onion, breacrumbs 
and parsley. Moisten with a little boiling 
water. Place a heaped tablespoon of this 
mixture on each slice of meat and roll up. 
Wrap a slice of maken around each roulade 
and tie with string. 

Heat oil in a casserole and brown the 
roulades on all sides. Remove to a platter. 
Stir flour into the remains of the gravy in the 
casserole. Dissolve the beef bouillon cube in 
1} cups of boiling water and add. Add the 
wine and stir until thick. Return the beef 
roulades to the sauce. Add the small, peeled 
onions, washed whole mushrooms and bay 
leaves. Add salt and pepper to taste. Cover 
the casserole and bake in a 350° oven for 11 
hours until the roulades are tender. 


To serve remove the string from the 
roulades and arrange them in the centre of a 
large, heated platter. Surround with onions 
and mushrooms and spoon the sauce over all. 
Decorate with parsley. 


Chinese Beef Skewers 
Ingredients 

2 Ibs. false fillet 

I large tin pineapple chunks 

4} cup soy sauce 

| teaspoon ginger 


| teaspoon sugar 
À teaspoon garlic salt 


Method 

Slice meat when frozen and cut into 1 inch 
cubes. Drain syrup from pineapple chunks. To 
the syrup add the soy sauce, ginger, sugar and 
garlic salt. Mix well. Place meat cubes into 
marinade and allow to stand for a few hours. 
Then drain meat and place on skewers, al- 
ternately with the pineapple cubes. Place un- 
der hot grill and turn frequently until meat is 
brown. Serve over fried rice. 


Roast Beef 

Ingredients 
4 Ib. roll of beef or false fillet 
salt and pepper 


Method 

Rub meat with salt and pepper. Place it fat 
side up in an open roasting pan. Place in a 
450° oven until well browned and seared, 
approximately 20-30 minutes. Then turn 
oven down to 350° and continue roasting, 
uncovered, basting with the fat in the pan. 
Do not add any liquid. For rare beef count 
20 minutes to the Ib. For medium beef 25 
minutes to the lb.. and for well-done beef 
30 minutes to the Ib. 


Gravy 

To the drippings in the pan add | tablespoon 
flour, } cup clear soup or boiling water, 2 
tablespoons tomato puree and 1 cup sherry or 
red wine. Stir until thickened and smooth. 


Sliced mushrooms may be added to the gravy. 


Meat Loaf with Mushroom Sauce 
Ingredients 

Meat Loaf 

2 lbs. minced beef 

| tablespoon grated lemon rind 

l egg 

2 tablespoons minced parsley 

| teaspoon salt 

dash pepper 

| small onion, minced 


Sauce 

1 Ib. fresh mushrooms, or | large tin 
4 tablespoons oil 

2 teaspoons lemon juice 

} cup flour 

| beef bouillon cube 

} teaspoon salt 

dash pepper 


Method 

Mix beef with lemon rind, egg, parsley, salt, 
pepper and onion. Grease a loaf tin with oil 
and pack meat in firmly. Place tin in a roasting 
pan half-filled with boiling water. Bake in a 
350° oven for 30 minutes. Dissolve the beef 
bouillon cube in 3 cups of boiling water. 
Use | cup to baste the meat loaf while baking. 
In the meantime, make the mushroom sauce. 
Heat the oil in a pan and sauté the sliced 
mushrooms for 10 minutes. Add the lemon 
juice. Stir in the flour slowly and add the re- 
maining 2 cups of beef bouillon liquid. Stir 
until thickened. Add salt and pepper. 

Unmold the meat loaf and pour the mush- 
room sauce over. Delicious served with fried 
rice and peas. 
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Whole Stuffed Fillet 
Ingredients 

| beef cube 

1 whole scotch fillet 

oil 

| bottle dry red wine 

| dessertspoon good brandy 

} Ib. liver pate 

| packet frozen mixed vegetables 

2 strips maken (smoked beef) 

] tin mushrooms or 

4 Ib. fresh mushrooms 


| garlic clove o 
salt 

black pepper 

thyme 

2 onions finely diced 

2 tablespoons chicken fat 


Method 
Open tin of mushrooms and place the mush- 
rooms and their juice in a bowl. Add 1 table- 
spoon of red wine and set aside. To make the 
fillet more tender, marinade in this sauce 
overnight: combine ? cup oil with } cup dry 
red wine. Add the garlic clove, 3 teaspoon of 
thyme, 1 teaspoon sugar and | teaspoon of 
salt and a dash of black pepper. Place the 
fillet into the marinade, put it into the re- 
frigerator and allow it to marinade overnight. 


Prepare the stuffing by sauteeing one diced 
onion in a little chicken fat until golden. 
Add the liver pate, | dessertspoon of red 
wine, 1 dessertspoon of brandy, pinch of 
thyme and black pepper. Stir until soft and 


smooth. Add a little more chicken fat if ' 


necessary. 


Cook the packet of frozen vegetables until 
tender, then drain and set aside. 


Remove the fillet from the marinade and 
cut a deep slit down the length of the least 
presentable side of the fillet. to within | inch 
of the two ends and to within } inch of the 
other side. Season the interior of the slit slight- 
ly with salt, pepper and then fill with the liver 
pate mixture. Drain the mushrooms and place 
the mushrooms over the pate. Now lay the 
maken strips along the side of the slit and tie 
fillet with loops of white string at inch inter- 
vals. Now heat 4 cup of oil in a heavy oval 
casserole just large enough to hold the fillet. 
Brown the fillet lightly on all sides. Combine 
the cooked mixed vegetables with the mush- 
room marinade and spread it over the fillet. 


Combine the beef bouillon cube with 2 
cups of boiling water, 1 cup of red wine, | 
teaspoon salt and dash of black pepper. Pour 
this stock over the fillet. Bring to the boil on 
top of the stove, then cover with a layer of 
silver foil and the lid of the casserole. Place 
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the casserole in a preheated 350° oven and 
cook until tender - approximately 1} hours. 
Baste the meat while it is cooking. 

When meat is done, remove to a hot serv- 
ing dish and cut the strings. The fillet can be 
cut into crosswise slices about 1 inch thick. 
Prepare a gravy by adding | tablespoon of 
Maizena diluted with a little water to the 
basting sauce left in the casserole, and stir 
until thick. Serve separately in a gravy boat. 
Serve potatoes Thomas and Artichoke hearts 
with this delicious dish. 


» 


Spanish Meat Balls 
Ingredients 
2 Ibs. minced beef 
1 large tin pie apples 
2 tablespoons tomato sauce 
2 onions, diced 
| dessertspoon Worcestershire sauce 
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l tablespoon vinegar 

2 tablespoons minced parsley 
2 tablespoons fiour 

| teaspoon salt 

| teaspoon curry powder 

| cup water 


} teaspoon pepper 
3 tablespoons oil 


l egg 

Method 
Combine minced beef with parsley, salt, pep- 
per and egg. Roll into balls. è 


Heat oil in a heavy casserole. Brown the 
onions and then add the meat balls and 
brown. In a bowl combine the tomato sauce, 
Worcestershire sauce, vinegar, flour, curry 
powder and water. Pour over meat balls, 
cover and cook for | hour. 15 minutes before 
serving add the pie apples. Serve with steamed 
rice. 


CHAPTER VIT 


VARIETY WITH VEGETABLES 


Fresh and frozen vegetables assure a wide and 
interesting source of the vitamins and mine- 
rals your family needs. Vegetables should not 
be soaked in water, and should be steamed 
in a double boiler to retain their nutrients 
and flavour. | have endeavoured to include 
imaginative ways of cooking vegetables to 
ring the changes. 


Cold Artichokes with Mayonnaise 
Ingredients 

6-8 artichokes 

juice of 1 lemon 

2 tablespoons salt 

mayonnaise 


Method 

Trim stems from artichokes and remove the 
tough outer leaves. Allow them to lie in cold 
salt water for one hour. Wash well and tie 
around each artichoke with strong cotton 
to keep the leaves in place. Fill a large pot 
with water and add the salt and lemon juice. 
Bring to the boil. Place the artichokes in the 
boiling water and cook, covered for 30 min- 
utes. Remove the cotton and drain the arti- 
chokes upsidedown. Chill well and serve with 
mayonnaise. These can also be served hot 
with melted butter. It is customary to pull off 
the outer leaves one at a time and dip them 
into the mayonnaise or melted butter. Only 
the tender base of the artichoke leaf is eaten 
and the rest is discarded. When the heart of 
the artichoke is reached it is sliced with a 
knife and fork, dipped in the mayonnaise or 
melted butter and eaten. 


Tinned Artichoke Hearts in White Wine 
Ingredients 

tins artichoke hearts 

cups dry white wine 

teaspoons salt 

teaspoons lemon juice 
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1 onion, grated 
2 ozs. butter 
| tablespoon minced parsley 


Method 

Place artichokes in a saucepan together with 
the juice from the tins, white wine, salt and 
lemon juice. Bring to the boil. Simmer for a 
few minutes. Remove from heat. Place in a 
serving dish and pour half the amount of 
sauce over. Melt the butter and pour over 
the artichoke hearts. Sprinkle with parsley 
and serve immediately. 


Stuffed Artichokes 
Ingredients 

6 artichokes 

1 Ib. minced, cooked lamb, beef or veal 

| cup breadcrumbs 

] cup chopped parsley 

| small tin mushrooms 

juice of | lemon 

| minced onion 

l egg 

salt and pepper 


Method 
Trim stems from artichokes and remove the 
tough outer leaves. Allow them to lie in cold, 
salt water for one hour. Wash well and tie 
around each artichoke with strong cotton to 
keep the leaves in place. Fill a large pot with 
water and add two tablespoons of salt and the 
lemon juice. Bring to the boil. Place the arti- 
chokes in the boiling water and cook, covered 
for 30 minutes. Remove the cotton and drain 
the artichokes upside down. Combine the 
minced meat with the breadcrumbs, chopped 
parsley, sliced and drained mushrooms, 
minced onion and egg. Add salt and pepper 
to taste. Remove the inner leaves from the 
artichokes and fill with the meat stuffing. 
Place in an ovenproof dish, Half fill with 


water. Cover with silver foil and bake in a 
350* oven for 20 minutes 


Asparagus Fritters 
Ingredients 


2-1 Ib tins asparagus salad cuts 
3 teaspoons baking powder 

| teaspoon salt 

2 tablespoons oil 

2 tablespoons lemon juice 

1} cups flour 

4 cup milk or water 

2 eggs 


Method 

Drain the tinned asparagus salad cuts. Mix 
the flour with the baking powder and salt. 
Add eggs, milk, oil and lemon juice. Mix well 
Fold in asparagus cuts. Drop mixture by 
spoonfuls into deep hot oil. Fry until golden 
brown. Drain and serve hot with mayonnaise 
if desired. These asparagus fritters also make 
an attractive hors d'oeuvre. 


Fresh Asparagus with Varied Toppings 
Ingredients 

2 Ibs. asparagus stalks 

2 teaspoons salt 


Method 

Wash asparagus well in cold water. Cut off 
tough ends and scrape the hard skin off with a 
vegetable parer. Make two bunches and tie 
around them with string. Place upright in a 
deep saucepan with a narrow circumference. 
Half fill with boiling water and add salt. 
Cook. covered. over medium heat, for 15 to 
20 minutes. Drain well. Arrange in a heated 
vegetable dish. Top with melted butter or 
lemon juice. 

The asparagus also may be sprinkled with 
chopped, toasted almonds, or grated cheese, 
or sautéed mushroom slices or minced parsley. 
They may be served also cold, with mayon- 
naise or sour cream. 
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If serving the asparagus cold, add | table- 
spoon of white vinegar to | cup of the liquid 
they cooked in. Pour vinegar mixture over 
the asparagus and chill well. 


Asparagus Loaf 
Ingredients 
2 tins asparagus salad cuts 
1 grated onion 
2 ozs. butter 
2 tablespoons minced parsley 
| cup breadcrumbs 
| teaspoon salt 
dash pepper 
2 cups milk 
2 eggs 


Method 

Drain asparagus. Melt butter in a frying pan 
and add the parsley, breadcrumbs, and 
minced onion. Fry for two minutes. Heat the 
milk and beat the eggs very well. Add a little 
of the hot milk to the eggs, stir well and then 
slowly add the egg mixture to the hot milk, 
stirring constantly. Remove the milk from the 
stove and add the breadcrumb mixture and 
the asparagus cuts. Mix well. Pour mixture 
into a well-oiled loaf tin. Place loaf tin in a 
large baking dish and half fill with hot water. 
Bake in a 350° oven for approximately 35 
minutes or until loaf is firm. Remove from 
oven, allow to shrink for a few minutes then 
unmold onto a hot serving platter. Delicious 
served with a white cheese sauce. 


Baked Diced Beetroot 
Ingredients 

2lbs. beetroots 

] cup sugar 

| tablespoon horseradish 

} cup grape vinegar 


Method 
Wash the beetroots with the skins on. Cut 
stalks to within a half inch. Place beetroots 
in a large saucepan and cover with cold water. 


Bring to the boil, lower heat and simmer, 
covered until the beetroots are tender, ap- 
proximately 11 hours. Drain the beetroots. 
cover with cold water and slip the skins off. 
Dice the beetroots and spoon them into an 
ovenproof dish. Combine the vinegar, sugar 
and horseradish with | cup of the beetroot 
juice left in the pot. Pour the juice over the 
beetroots. Cover with silver foil and bake in a 
350° oven for 25 minutes. Serve hot. De- 
licious with fish dishes. or roast beef. 


Creamed Brussel Sprouts 
Ingredients 

| lb. frozen brussels sprouts 

} pint sweet cream 

2 teaspoons lemon juice 

} teaspoon salt 

dash pepper 

dash paprika 


Method 
Cook brussels sprouts in boiling, salt water 
for five minutes. Drain. Mix the cream with 
the lemon juice, salt, pepper and paprika. 
Place the brussels sprouts in an ovenproof 
dish. Pour the cream sauce over and heat in a 
medium oven. Serve immediately. , 


Sweet and Sour Red Cabbage 

Ingredients 
| large red cabbage 
3 large, green cooking apples, peeled and 
diced 
| onion diced 
2 teaspoons salt 
} cup grape vinegar 
1 cup brown or white sugar 
| cup dry, red wine 

Method 

Slice cabbage thinly. Heat oil in a casserole. 
Place cabbage and diced onion in and cook 
until cabbage is wilted. Add the apples. Pour 
over vinegar, sugar and salt. Add a little cold 
water if necessary. Cover and simmer over a 
low heat until the cabbage is tender, approx- 
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mately 35 minutes. Add the wine and heat 
through. 


Crépes with Cabbage Filling 
Ingredients 

Crépes 

2 tablespoons cold milk 

4 tablespoons flour 

3 eggs 

pinch salt 

Cabbage Filling 

2 cups, chopped, cooked cabbage 

2 tablespoons flour 

dash pepper 

} pint sweet cream 

2 ozs. butter 

pinch salt 

| cup hot milk 


Method 

Prepare the crépes by combining the in- 
gredients and beating until smooth. Grease 
a small frying pan very lightly with oil, heat 
and cover with a thin layer of crépe batter. 
When the crepe has set, turn out onto a clean 
cloth. Continue making the crépes until all 
the batter is finished. 

Melt the butter in a saucepan. Stir in the 
flour, salt and pepper and gradually add the 
hot milk until a smooth white sauce is formed. 
Fold in the chopped cabbage. Place some cab- 
bage on each crépe. Roll them up and place 
them in an ovenproof dish. Cover with the 
cream, top with breadcrumbs and bake in a 
350° oven for 25 minutes. Delicious with fish 
dishes. 


Baked Cauliflower and Mushrooms 
Ingredients 

| large cauliflower 

| 1b. mushrooms 

2 tablespoons flour 

} teaspoon salt 

} cup grated cheese 

| onion, minced 

2 ozs. butter 

1 cup hot milk 

dash pepper 


Method 

Wash cauliflower and boil in boiling, salt 
water until tender. Drain and cut into pieces. 
Wash mushrooms and slice. Mix the cauli- 
flower with the mushrooms and place in an 
ovenproof dish. Melt the butter and sauté 
the onion until golden. Stir in the flour and 
add the hot milk slowly. Add the salt and 
pepper and two tablespoons of the grated 
cheese. Pour the sauce over the cauliflower 
and mushrooms and top with the remainder 
of the grated cheese. Bake in a 400° oven for 


= 25 minutes. Serve hot. 


Sweet and Sour Carrots 


Ingredients 
6 young carrots 
2 tablespoons brown sugar 
1 tablespoon cornflour 
2 tablespoons brown vinegar 
1 tablespoon chopped, preserved ginger 
{optional) 


Method 
Cut carrots into strips and then slice the 
strips on the diagonal. Sauté in two table- 
spoons of hot oil. Add a sprinkling of salt 
and i cup of cold water. Cook for 8-10 
minutes. Mix the sugar, vinegar, cornflour 
and 2 tablespoons of cold water into a paste. 
Pour over the carrots and bring to the boil. 
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Add the chopped preserved ginger. Good with 
poultry. 


Cauliflower Croquettes 


Ingredients 
| medium cauliflower 
2 egg yolks 
3 ozs. butter 
1 minced onion 
4 cup flour 
Breadcrumbs 


Method 
Wash cauliflower and boil in boiling, salt 
water until tender. Drain and mash finely. M 
Heat a little oil in a saucepan and sauté the 
onion until golden brown. Add the mashed 
caulifiower. Mix the } cup of flour with the 
butter into a paste and add to the cauliflower 
mixture. Cook for a few minutes. Remove 
from stove and stir in the egg yolks. Cool and 
shape into croquettes. Dip each croquette 
in flour, beaten egg and breadcrumbs and fry 


ïn hot oil until golden brown. Drain on paper 


and garnish with minced parsley. 


Braised Celery with Mushrooms 
Ingredients 

1 bunch eating celery 

2 ozs butter, or oil 

l teaspoon salt 

dash pepper 

À Ib. fresh mushrooms 


Method 
Wash celery and cut into diagonal pieces. 
Wash mushrooms and slice thinly. Heat the 
oil or butter and fry the celery for about 10 
minutes. Sprinkle with salt and pepper and 
add the mushrooms. Cook for a few more 
minutes. Serve hot. 


Hot Creamed Cucumbers 
Ingredients 

3 large cucumbers 

2 tablespoons flour 

] teaspoon salt 


l egg 
| minced onion 


| oz. butter 
dash pepper 
13 cups hot milk 


Method 

Peel cucumbers and slice into thick slices. 
Cook in a very little boiling, salt water for 10 
minutes, Drain. Sauté onion in butter until 
golden. Add flour, salt and pepper, stirring 
until smooth. Gradually add hot milk and stir 
until sauce thickens. Stir in beaten egg yolk 
and add the cucumbers. Heat through. Pour 
into an ovenproof dish and sprinkle with 
chopped parsley. 


Italian Eggplant 
Ingredients 

2 medium eggplant 

| minced onion 

| large tin tomatoes 

1 cup flour 

| cup milk 

2 eggs 

! clove garlic, minced 

} teaspoon salt 

dash pepper 

| cup grated cheese 


Method 

Wash the eggplant and cut into slices. Makea 
batter by combining the flour with the beaten 
eggs and milk. Dip the eggplant slices in the 
batter and fry in hot oil until golden brown. In 
another frying pan sauté the onion and garlic 
for a few minutes. Add the tomatoes cut up, 
juice of the tomatoes and salt and pepper. 
Cook for a few minutes, I^ an ovenproof dish 
arrange alternate layers of the fried eggplant, 
tomato sauce and grated cheese. Top with 
grated cheese. Bake in a 350* oven for 30 
minutes. 


Eggplant and Baby Marrow Sautés 
Ingredients 


| eggplant 
3 baby marrows 


l green pepper 
pinch pepper 

pinch basil 

| clove garlic 

| onion 

1 large tin tomatoes 
pinch oregano 

} teaspoon salt 


Method 

Slice the baby marrows, eggplant, green pep- 
per and onion thinly. Sauté the onion and 
minced garlic in a little oil, Add the sliced 
vegetables and cook for approximately 10 
minutes. Slice the tinned tomatoes and add 
them, together with the juice from the toma- 
toes. Add the salt, pepper, oregano and basil 
and stir well. Cover the casserole and cook 
over a medium heat for 25-30 minutes. Un- 
cover and cook for 15 minutes. Delicious 
served heaped over grilled steak or lamb 
chops. 


Baby Marrows with Tomato 
Ingredients 

4 baby marrows 

4 tablespoons oil 

} teaspoon salt 

pinch pepper 

2 onions, diced 

| clove garlic, minced 

4 tomatoes, sliced 

| IIb. tin tomato puree (1 cup) 

4 cup boiling water. 


Method 

Wash and scrape the marrows. Slice into 
rings of 4 inch thickness. Heat oil and brown 
onions and garlic. Add marrow rings and fry 
for 10 minutes. Add tomatoes, tomato puree, 
boiling water, salt and pepper. Stir well, 
cover and allow to simmer over a low heat for 
20 minutes. 


Baby Marrow Supréme 
Ingredients 

6 baby marrows 

} teaspoon salt 
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1 cup grated cheddar cheese 
2 eggs 

13 cups flour 

4 pint sweet cream 

2 teaspoons lemon juice 


Method 

Wash and scrape the marrows. Slice into 1 inch 
thick rings. Place the marrow in the top of a 
double boiler and steam over boiling water for 
10 minutes. Dip each marrow ring into the 
flour and then into beaten egg and salt mix- 
ture. Fry in hot oil until golden brown. Place 
the marrow rings in an ovenproof pie dish. 
Combine cream with lemon juice and pour 
over the baby marrows. Top with grated 
cheese. Bake in a 350° oven for 20 minutes. A 
delicious accompaniment to fish dishes. 


Mushroom Pie 


Ingredients 


Flaky Pastry 

} Ib. Parava or Purene vegetable fat 
1} cups flour 

} teaspoon salt 

4 cup boiling water 


Filling 

2 ozs. butter 

| Ib. button mushrooms, sliced 
2 tablespoons flour 

] pint sweet cream 

| tablespoon sherry (optional) 
| teaspoon salt 

pinch pepper 

| diced onion 
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Method 

First make the flaky pastry by combining the 
flour and salt in a bowl. Grate the vegetable 
fat and add. Pour boiling water over and stir 
with a knife. Chill for 2 hours. Knead into 
dough and roll out. Make one round of dough 
to fit a 10 inch pyrex pie plate. Roll the rest of 
the dough out again and cut into eight one half 
inch wide strips long enough to place over the 
filled pie. 

Prepare the mushroom filling. Heat the but- 
ter in a pan, add the diced onion and sauté 
until golden brown. Wash the mushrooms 
well in cold salt water, drain and slice. Add 
the mushrooms to the onion and sauté until 
soft, approximately 8 minutes. Stir in the 
fiour and pour the cream over. Simmer for 10 
minutes. Add sherry, salt, pepper. Remove 
from stove and cool. 

Place the mushroom filling in the pastry- 
lined pie plate. Cover with the pastry strips 
placed in lattice fashion, pressing the ends to 
the rim of the pie. Brush over with beaten egg 
yolk and bake in a 350° oven for 25 minutes. 


Mushrooms Baked in a Cream Sauce 
Ingredients 

| Ib. mushrooms 

| minced onion 

2 ozs. butter 

} pint sweet cream 

2 ozs. grated cheddar cheese 

pinch salt 

| tablespoon lemon juice 

dash pepper 

1 tablespoon flour 

2 beaten egg yolks 


Method 
Wash the mushrooms well in cold salt water, 
drain and slice. Heat the butter in a pan, add 
the diced onion and sauté until golden 
brown. Add the sliced mushrooms and lemon 
juice and simmer over a low heat for 10 
minutes. Add salt and pepper. Add the beaten 
egg yolks to the cream. Stir the flour into the 
mushrooms and then pour the cream mix- 
ture over. Stir well. Add the grated cheese. 


Pour the mixture into a greased ovenproof 
dish. Top with a little grated cheese and 
breadcrumbs. Bake in a 350° oven for 15 
minutes. 


Mushrooms in White Wine 
Ingredients 

1 Ib. fresh mushrooms 

} cup white wine 

| minced onion 

oil 

} teaspoon salt 

dash pepper 

| tablespoon minced parsley 


Method 

Wash the mushrooms well in cold salt water, 
drain and slice. Heat 4 tablespoons of oil in a 
frying pan. Add the minced onion and the 
mushrooms and sauté until golden brown. 
approximately 8 minutes. Add wine, salt pep- 
per and parsley. Simmer over a low heat for 
10 minutes. Serve hot with meat dishes. 


Fried Mushrooms in a Batter 
Ingredients 

1 Ib. large, whole mushrooms 

2 beaten egg yolks 

| teaspoon salt 

dash pepper 

| cup flour 

| cup breadcrumbs 

| tablespoon lemon juice 

oil for frying 


Method 
Wash the mushrooms well in cold, salt water 
and drain. Combine the flour, salt and pepper. 
Dip each mushroom first in flour, then beaten 
egg yolks, then breadcrumbs. Fry in hot oil 
for 2 minutes until golden brown and drain 
on paper. Sprinkle with chopped parsley. 


Pickled Mushrooms 
Ingredients 

| Ib. small button mushrooms 

3 tablespoons lemon juice 
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2 cups white wine 

2 cups white vinegar 
2 bay leaves 

| tablespoon oil 

| clove garlic minced 
| cup chopped parsley 
dash pepper 

pinch thyme 

| minced onion 


Method 

Wash mushrooms well in cold salt water and 
drain. Combine the lemon juice, vinegar, 
wine, bay leaves, minced onion and minced 
garlic in a pot. Bring to the boil. Add the 
mushrooms, parsley, pepper and thyme. Boil 
over a low heat for 10 minutes. Add the oil. 
Cool and pour into a ball jar. Refrigerate for 
two or three days before using. Lovely for a 
cold buffet. 


French Fried Onions 


Ingredients 
6 large onions 
| cup milk 
| cup flour 
2 eggs 
4 teaspoon salt 
pinch pepper 


Method 
Slice onions about } inch thick. Beat eggs 
well and add the milk. Combine the flour with 
the salt and pepper. Immerse the onion slices 
in the egg and milk mixture until they are 
thoroughly coated. Then dip them in the flour 
mixture, coating them well. Fry in deep, hot 
oil until golden brown. Drain on paper. 
Sprinkle with a little more salt before serving. 


Creamed Onion Delight 


Ingredients 
6 onions, sliced 
J pint sweet cream 
6 slices rye bread 
2 ozs. butter 
pinch salt 
2 eggs, beaten 


| 


Method 

Sauté the sliced onions in the butter until 
golden brown. In a bowl combine the beaten 
eggs, cream, salt and pepper. Place the bread 
in a buttered ovenproof pie dish and cover 
with fried onions. Pour the cream mixture 
over. Bake in a 350^ oven for 20 minutes. A 
delicious accompaniment to fish dishes. 


Green Pea Purée 
Ingredients 

| large package frozen peas 

2 ozs. butter 

} cup sweet cream 

pinch sugar 

| tablespoon flour 

Salt and pepper 


Method 
Cook peas for 5 minutes in boiling, salt water. 


Drain and mash to a puree. Add a pinch of 


sugar. Melt the butter, stir in the flour. Add 
the pea puree and the cream. Stir until 
smooth. Season with salt and pepper to 
taste. " 

A puree of peas can be made for meat 
dishes by stirring the flour into two table- 
spoons of oil instead of butter and adding ! 
cup of chicken broth instead of the cream. 


Puffed Potatoes 


Ingredients 
2 Ibs. large potatoes 
oil for frying 
salt 


Method 

Peel the potatoes and cut lengthwise into long, 
quarter of an inch thick slices. Half-fill two 
pans with oil. Heat one pan to 300* and the 
other pan until the oil begins to smoke. Place 
potato slices in a frying basket and fry them 
in the first pan for five minutes, then plunge 
them into the second pan for about three 
minutes, until they swell out like miniature 
balloons. Drain on paper towelling and 
sprinkle salt over. 


74 


Potatoes Thomas with crushed nuts 

Ingredients 
2 Ibs. small potatoes 
2 ozs. butter or 2 tablespoons oil 
2 or 3 eggs 
2 egg yolks 
1 cup chopped sprinkle nuts 
salt and pepper 
oil 

Method 

Boil the potatoes in their jackets in boiling 
salt water until soft. Remove the skins and 
put the potatoes through a sieve. Add the 
butter and the eggs and beat well. Season 
lightly. Form the potatoes into small cones. 
Dip each cone into beaten egg yolk and then 
heavily into the chopped sprinkle nuts. Just 
before serving fry in deep hot oil until golden 
brown. Garnish with chopped parsley. 


Roesti Potatoes 

Ingredients 
2 Ibs. potatoes 
2 teaspoons salt 
2 tablespoons water or milk 
3 ozs. of butter or chicken fat 
| diced onion 


Method 

Boil the potatoes in their jackets the day be- 
fore you need them. Peel and slice the 
potatoes and cut into thin strips. Heat a large 
round frying pan and place the butter or 
chicken fat in. Allow the fat to get hot and 
then sauté the diced onion until golden. Put 
in the potatoes, sprinkle with salt, and fry, 
turning them constantly. When the potatoes 
have soaked up the fat, add a little more fat. 
Now form a kind of cake by pushing 

potatoes from the edges of the pan towa 

the middle and flattening the top. Sprinkle 
with a little water or milk, reduce heat and 
c ‘ith a lid or inverted dish which exactly 
fi e pan. Shake covered pan occasionally 
to prevent potatoes burning and leave on low 
heat for approximately 25 minutes. The 
potatoes must stick together but not to the 
bottom of the pan. When cooked, invert the 
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frying pan and turn the Roesti into the lid. 
Slide the potato cake from the lid onto a 
plate, with golden brown side now on top 
Delicious served with meat or fish. 


Peas and Mushrooms in Potato Nests 
Ingredients 

6 large potatoes 

salt and pepper 

| finely diced onion 

tablespoons butter or chicken fat 

eggs 

cup milk or hot water 

cup butter or chicken fat 

small tin mushrooms 

tin peas 


why 


Method 

Cook potatoes in boiling, salted water until 
soft, drain and mash. Add 2 eggs, } cup milk 
or hot water, butter or fat, and salt and 
pepper to taste. Beat until light and fluffy. 
Fill a pastry bag or icing tube with a large 
rosette point (No. 8 Tala tube) and pipe potato 
nests, about 3 inch across and 3 inch high on 
a greased baking sheet. Bake in 425° oven 
about 20 minutes. In the meantime, heat the 
two tablespoons of butter in a saucepan, and 
add the onion, the sliced mushrooms, the 
peas, salt and pepper. Bring to the boil. Fill 
potato nests with the peas and mushrooms 
mixture and serve. 


Petits Pois - French Method of Cooking Peas 
Ingredients 

2 Ibs. peas 

| teaspoon sugar 


14 cups water 

1 pint cream 

1 doz. small onions 

2 tablespoons oil or 2 ozs. butter 
} teaspoon salt 

dash pepper 

] small lettuce 


Method 

Heat butter or oil in a pot. Add shelled peas, 
sugar, salt, and water. Also add lettuce and 
onions. Cover tightly and cook for 15 min- 
utes, shaking the pot occasionally. Scald 
cream and add to the peas, adding more salt 
and pepper to taste. Add the lettuce cut into 
small pieces. 


Green Beans with Mushroom Sauce 
Ingredients 

1 Ib. green beans 

One | lb, tin cream of mushroom soup 

pinch nutmeg 

pinch curry powder 

1 tin mushrooms 

1 tablespoon sherry 


Method 

Boil beans in salted water with a little mint 
added if possible. After 15 minutes drain. In 
a pan heat the tin of mushroom soup, sliced 
mushrooms with liquid and sherry. Add salt 
and pepper to taste, Simmer sauce for a few 
minutes then pour over the beans. Sprinkle a 
little nutmeg or curry powder over. 


Potato Croquettes 


Ingredients 
6 large potatoes, cooked and mashed 
| teaspoon salt 
2 egg yolks 
1 cup flour 
1 cup breadcrumbs 
dash pepper 


Method 
Add two tablespoons of flour and salt to the 
mashed potatoes. With floured hands form 
into small croquettes. Dip each croquette 
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first into flour, then beaten egg yolks, then 
breadcrumbs. Fry in hot oil until golden 
brown. Drain on absorbent paper. Sprinkle 
with minced parsley. 


Pommes Boulangiére 


Ingredients 
| Ib. potatoes 
salt, pepper 
1 small tin mushroom soup 
paprika 
l tablespoon breadcrumbs 
} Ib butter 
3 lb. cheddar cheese 
2 onions 


Method 

Slice potatoes very thinly. Place layer in bot- 
tom of greased ovenproof dish. Cover with a 
layer of thinly sliced onions and a layer of 
thinly sliced cheese. Repeat until dish is full. 
Pour over the mushroom soup and season 
with salt, pepper and paprika. Sprinkle with 
the breadcrumbs and the remaining cheese, 
which should be grated. Melt the butter and 
pour over. Cover and bake for 40 minutes in a 
350° oven. Uncover after 25 minutes to 
brown. Eat hot. 


Little Potato Balls 


Ingredients 
2 Ibs. potatoes 
oil or butter 
salt to taste 
chopped parsley 
Method 


Scoop balls from the potatoes with a melon 
ball cutter or use tiny new potatoes when ob- 
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tainable. Cook the potato balls in boiling salt 
water for 10 minutes. Drain and then sauté 
until golden brown in hot oil or butter. 
Sprinkle with salt and chopped parsley. 


Potato Latkes 


Ingredients 
4 large potatoes 
] teaspoon salt 
4 cup flour 
2 eggs 
Method 


Peel and grate the potatoes finely. Drain off 
the excess liquid. Add the beaten egg yolks 
and the flour, stirring well. Add the salt. 
Heat a little oil in a heavy frying pan. Drop 
the potato mixture in by spoonfuls. Fry until 
golden brown, turn over and fry the other 
side. Drain on absorbent paper. Serve hot as a 
vegetable accompaniment, or sprinkled with 
cinnamon and sugar, or served with thick, 
cold apple sauce as a dessert. 


Potato Dumplings 
Ingredients 

3 Ibs. potatoes 

salt 

4 cup breadcrumbs 

} cup chopped parsley 

dash pepper 

2 eggs 

1 cup flour 


Method 

Wash potatoes and scrub. Cook them in their 
jackets in boiling, salt water for 25 minutes. 
Drain and peel. Mash well. Add 14 teaspoons 
salt and a dash of pepper. Add beaten eggs 
and flour and mix well. Fold in breadcrumbs 
and parsley. With hands form into small 
balls. Roll the balls in a little flour. Place the 
balls in a pot of boiling, salt water and turn 
the heat to low. When the balls float to the 
surface, boil uncovered, over the low heat for 
8-10 minutes. Remove with a slotted spoon 
and drain. Delicious served with Roasts or 
Pickled meats. 
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Potato Gnocchi 
Ingredients 
6 tablespoons mashed potatoes 
| cup flour 
l] small tin peeled tomatoes 
| teaspoon salt 
dash pepper 
| minced onion 
2 tablespoons grated cheddar cheese 


Method 

Combine the mashed potatoes with flour and 
salt. Mix well and with hands roll on a well- 
floured board into long rolls, about | inch 
thick. Cut into 1 inch pieces and press the 
tines of a fork over each piece. Drop the 
potato pieces into boiling salt water. They will 
settle at the bottom of the pot until cooked 
when they will float to the top. Remove the 
gnocchi with a slotted spoon and place in an 
ovenproof dish. 

Make a tomato sauce by sautéeing the 
minced onion in a little oil. Chop the toma- 
toes coarsely and add the tomatoes and the 
juice to the onion. Stir and allow to simmer 
for two minutes. Serve the sauce spooned over 
the gnocchi and sprinkle with grated cheese. 


Baked Sweet Potatoes Hawaian 
Ingredients 

2 Ibs. sweet potatoes 

| large tin crushed pineapple 

} teaspoon salt 

3 tablespoons brown sugar 


Method 

Cook sweet potatoes in boiling salt water 
until tender, approximately 30 minutes. 
Cool, peel and mash. Add the crushed pine- 
apple, brown sugar and salt to the mashed 
potatoes. Spoon into an ovenproof casserole 
and bake in a 350^ oven for 30 minutes. A 
delicious accompaniment to poultry. 


Baked Pumpkin 

Ingredients 
2 cups mashed, cooked pumpkin 
| teaspoon cinnamon 


} cup brown sugar 
2 eggs 
} teaspoon salt 


Method 
Combine pumpkin with cinnamon and sugar. 
Add beaten eggs and mix well. Pour into a 
deep ovenproof dish. Set the dish in a larger 
pan of boiling water. Bake in a 350? oven for 
35-40 minutes. 


Fried Rice 
Ingredients 
2 cups chicken broth 
1 cup rice 
| teaspoon salt 
2 tablespoons oil 


Method 

Do not wash the rice as it is thoroughly 
cleaned in the milling process. Heat the oil in 
a heavy casserole. Brown the rice until golden. 
Drain off the excess oil. Add the chicken 
broth and salt. Place in a 350* oven and cook 
until the rice has absorbed all the liquid and 
will be fluffy and golden brown. 


Variations to Fried Rice 

Sultana and Almonds 

Prepare rice as above. Before serving, add two 
tablespoons sultanas and two tablespoons 
slivered almonds to the rice. Fold in gently. 


Risotto 

Brown the rice in the oil. In place of the 
chicken broth use one | Ib. tin of mushroom 
soup, diluted with | cup of milk and bake 
until the rice has absorbed the liquid. Then 
add one small tin of drained green peas and 
one small tin of drained buttom mushrooms. 
Mix through gently. Delicious with fish 
dishes or a Sunday night supper. 


Spanish Rice 

Brown the rice in the oil. In place of the 
chicken broth, use one | lb. tin of tomato 
puree, diluted with a cup of boiling water, 
and bake until the ricé has absorbed the 
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liquid. Then sauté one minced onion and | 
sliced green pepper in a little oil for a few 
minutes. Add to the fried rice. 


Curried-Pineapple Rice 

Brown the rice in the oil. In place of the 
chicken broth, use the pineapple juice drained 
from a 2 Ib. tin of pineapple chunks, and bake 
until the rice has absorbed the liquid. Then 
fold in one teaspoon of curry powder and the 
drained pineapple chunks. 


Indian Rice 

Brown the rice in the oil. To two cups of 
boiling water, add one teaspoon of salt, two 
crushed cardamom pips, two cinnamon sticks 
and a pinch of turmeric. Place the drained 
rice in a casserole, pour the boiling water 
and spices over and bake until the rice has 
absorbed the liquid. Lightly fry two diced 
onions in a little oil until golden brown then 
stir it into the rice. 


Orange Rice 

Brown the rice in the oil. In place of the 
chicken broth substitute one cup of orange 
juice and one cup of boiling water, and bake 
until the rice has absorbed the liquid. Lightly 
fry one diced onion and } cup of diced celery 
in a little oil. Add to the rice together with 
one teaspoon of grated orange rind. Very 
good with poultry. 

Crunchy Green and Orange Rice 

Prepare rice as for fried rice. Before serving 
fold in 3 grated carrots and ] cup minced 
parsley. Mix through gently. 


Pumpkin Fritters 

Ingredients 
2 cups mashed, cooked pumpkin 
| teaspoon cinnamon 
dash pepper 
| cup breadcrumbs 
14 cups flour 
} teaspoon salt 
2 eggs 

Method 

Combine the mashed pumpkin with the 
cinnamon, salt, pepper and 4 cup of flour. 
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Form the pumpkin mixture into croquettes. 
Dip each croquette first in flour, then beaten 
egg yolks, then breadcrumbs. Fry in hot oil 
until golden brown. 


Creamed Spinach 
Ingredients 

2 Ibs. spinach 

| teaspoon salt 

dash pepper 

3 pint cream 

2 hard-boiled eggs 


Method 

Wash spinach in a large pan of warm water. 
Rinse in cold water. Place the spinach in a 
pot. Do not add any more water. Cover and 
cook over a medium heat for 10 minutes. 
Mince the spinach and drain off the excess 
liquid. Add salt, pepper and fold in the cream. 
Garnish with the sieved hard, boiled eggs. 


Spinach Soufflé 

Ingredients 
1 Ib. cooked, minced spinach 
} teaspoon salt 
3 eggs 
dash pepper 

Method 

Combine the spinach with the egg yolks. Add 
the salt and pepper and mix well. Beat the 3 
egg whites very stiffly and fold it into the 
spinach mixture. Place the mixture in an oiled 
soufié dish and bake in a 400° oven for 20 
minutes. Serve immediately. 


Spinach Tart 
Ingredients 
uantity flaky pastry 
ackets frozen, chopped spinach 
2 ozs. butter 
2 tablespoons flour 
} pint sweet cream 
2 egg yolks 
} teaspoon salt 
dash pepper 
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Salmon Mousse. 


Chicken Salad á la Menfis. 


pn 
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Cherry and Apricot Flans. 


Milles Feuilles. 


Method 
Cook spinach for a few minutes. Drain and 
mince. Melt the butter in a saucepan, add the 
flour, stirring well. Add the cream, salt and 
pepper. Fold in the minced spinach and add 
two beaten egg yolks. 


Line a pyrex pie dish with the flaky pastry. 
Pour the spinach mixture in and bake in a 400* 
oven for 20 minutes. 


Spinach Piquante 
Ingredients 
} pint sweet cream 
| tablespoon lemon juice 
2 Ibs. fresh spinach 
| tablespoon horse-radish prepared 
dash pepper 
} teaspoon salt 


Method 

Wash the spinach in a large pan of warm 
water. Rinse in cold water. Place the spinach 
in a pot. Do not add any more water. Cover 
and cook over a medium heat for 10 
minutes. Mince the spinach and drain off the 
excess liquid. Add salt and pepper. Keep hot 
in a covered dish. Combine the cream with 
the lemon juice and horse-radish and chill. 
Serve very cold with hot spinach. 


Butternut or Acorn Squash with Ginger and 
Honey 

Ingredients 
3 squash 
| teaspoon cinnamon 
} teaspoon ginger 
} cup honey 
4 teaspoon salt 

Method 
Peel and slice squash. Place in an ovenproof 
dish. Add a little boiling water and bake in a 
350° oven until tender. Combine honey with 
the cinnamon, ginger and salt. Pour over the 
squash and bake for another 10 minutes. 
Sprinkle with chopped pecan nuts if desired. 


Squash Loaf 
Ingredients 
2 cups mashed, cooked squash 
| minced onion 
2 eggs 
21 cups breadcrumbs 
2 teaspoons sugar 
| teaspoon salt 
dash pepper 


Method 
Combine the squash with all the other in- 
gredients. Place in a greased loaf tin. Place 
the tin in a large pan of boiling water. Bake in 
a 375° oven for 40 minutes. Turn out on a hot 
platter. 


Sweetcorn Curry 
Ingredients 

] tin sweetcorn 

| diced onion 

2 ozs. butter 

| tablespoon curry powder 

| dessertspoon sugar 

6 hard-boiled eggs 

| tablespoon ftour 

} cup boiling water 

1 apple, diced 

| tablespoon chutney 

2 tablespoons lemon juice 

} teaspoon salt 


Method 

Heat butter and fry diced onion until golden 
brown. Stir in flour and curry powder. Mix 
together the boiling water, chutney, sugar, 
salt, lemon juice and apple, and add to the 
curry mixture. Simmer over a low heat for 20 
minutes. Pour the curry mixture over the 
sliced, hard-boiled eggs and add the sweet- 
corn. Serve with hot, cooked rice. This makes 
a very tasty supper dish. 


Sweetcorn Croquettes 


Ingredients 
| tin sweetcorn 


2 egg yolks 
} cup flour 
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I teaspoon salt 
dash pepper 


Method 
Combine the sweetcorn with the flour, salt, 
pepper and egg yolks. Drop spoonfuls into 
hot oil and fry until golden brown. 


Mixed Vegetable Flan 


Ingredients 
Pastry 
1 Ib. vegetable fat 
13 cups flour 


1 teaspoon salt 
} cup boiling water 


Method 
Combine flour and salt in a bowl. Grate fat 
and add. Pour over boiling water and stir with 
a knife. Place in the freezer for } hour. Roll 
out and fit into a large, round pyrex dish. 
Make an attractive frill around the edge. 
Bake in a 425° oven for 15 minutes. 


Filling 
Any mixture of tinned or frozen vegetables 
may be used, e.g. peas, carrots, mushrooms. 
artichokes, asparagus, brussels sprouts. 
cauliflower etc. 


Sauce 

| diced onion 

3 tablespoons oil 

2 tablespoons flour 
1} cups chicken broth 
dash pepper 

} teaspoon salt 
2 egg yolks 
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Method 


Place the vegetables in alternate rings in the 
flan. Prepare the sauce by heating the oil and 
sautéeing the onion until golden brown. Add 
the flour and stir. Add the hot chicken broth, 
salt and pepper. Stir until thick. Remove 
from heat and slowly fold in the beaten egg 
yolks. Pour the sauce over the vegetables and 
bake in a 350° oven for 10 minutes. Serve hot, 
sliced into wedges. 


Sweetcorn and Cheese Soufflé 
Ingredients 

l tin sweetcorn 

1 Ib. grated cheddar cheese 

] teaspoon mustard 

| teaspoon salt 

4 cup breadcrumbs 

dash pepper 

3 ozs. butter 

2 tablespoons flour 

pinch cayenne pepper 


| cup milk 3 
3 eggs 

Method 
Melt the butter. Stir in flour, mustard, 


cayenne pepper, salt and pepper. Gradually 
add the milk and stir until sauce thickens. 
Add the sweetcorn, cheese and breadcrumbs. 
Remove from stove and fold in the wellbeaten 
egg yolks. Beat the whites stiffly and fold 
in. Pour into an oiled souffié dish. Place the 
dish in a large pan of boiling water, and bake 
in a 350° oven for | hour until the soufflé 
has risen and is golden brown. Serve im- 


mediately. 


CHAPTER VIII 


SALADS 


A fresh salad should bea regular part ofevery 1 cup diced celery 


menu. 
Some salads e.g. chicken, or salami and 
sweetcorn, can be served as a main course at 
cold buffet lunches. Cottage cheese and fruit 
salads e.g. Orange Flower salad, make a 
refreshing and light luncheon dish. Molded 
salads look very attractive on a buffet table. 


Jellied Tomato Ring and Egg Salad 
Tomato Ring 


Ingredients 
2 tins tomato juice 
Spices 
l bay leaf 
2 peppercorns 
1 clove 


sprig parsley 

2 teaspoons horse-radish 
tablespoons aga aga or gelatine 
cup hot water 

teaspoons salt 

teaspoons sugar 

2 tablespoons lemon juice 


N Nett 


Method 

Heat the tomato, juice with the bay leaf, pep- 
percorns, clove and parsley over a low heat for 
10 minutes. Strain. Dissolve the aga aga or 
gelatine in the hot water and add to the 
tomato juice, stirring until dissolved. Add 
the salt, sugar, lemon juice and horse-radish. 
Pour into a large ring mold, which has first 
been rinsed in cold water and freeze until 
firm. Unmold on a bed of salad greens and 
fill the ring with egg salad. (Recipe below). 


Egg Salad 
Ingredients 
6 hard-boiled eggs 
| tablespoon grated onion 
| teaspoon salt 
dash pepper 
l cup mayonnaise 
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dash cayenne 


Method 
Slice eggs and combine above ingredients. 
Fill centre of tomato ring with the egg salad 
and decorate with tomato slices, cucumber 
slices, etc. 


Moulded Cucumber Ring - A Luncheon Salad 
Cucumber Trim layer 
Ingredients 
13 teaspoons gelatine or aga aga 
| tablespoon sugar 
2 tablespoons lemon juice 
} teaspoon salt 
? cup boiling water 
thin slices unpeeled cucumber 


Method 
Dissolve gelatine or aga aga in boiling water. 
Add lemon juice. In the bottom of a round 
ring mold overlap cucumber slices. Pour 
lemon mixture over carefully and chill until 
firm. 


Cucumber Salad Layer 
Ingredients 

| tablespoon gelatine or aga aga 

2 tablespoons sugar 

1 teaspoon salt 

3 cup boiling water 

| minced onion 

3 tablespoons lemon juice 

6 cucumbers, peeled 

4 lb. cream cheese 

| cup mayonnaise 

] cup minced Parsley 


Method 
Dissolve gelatine in bolling water. Add 
sugar, salt and lemon juice. Mince cucum- 
bers, should measure 2 cups ground cucum- 


ber, and add. Soften cream cheese with 
mayonnaise and add onion and parsley. Stir 
in cucumber mixture. Pour over trim layer. 
Chill well. Unmold on lettuce, and garnish 
with lemon wedges etc. 


Cucumber Salad with Sour Cream Dressing 
Ingredients 

4 cucumbers 

1 clove garlic 

1 teaspoon sugar 

} teaspoon salt 

Sour Cream Dressing 

1 cup sour cream 

] cup salad oil 

little dill 

dash pepper 

2 tablespoons vinegar or lemon juice 


Method 

Peel and slice cucumbers very thinly. Salt 
and place in refrigerator for 1 hour. Make 
dressing by combining dill, sour cream, 
minced garlic, pepper and sugar. Add vinegar 
or lemon juice and then add the oil very slow- 
ly. Drain liquid off the cucumbers and cover 
the cucumbers with the dressing. Serve well 
chilled. 


Celery Root Salad 


Ingredients 
4 celery roots 


ablespoons oil 
blespoons vinegar 
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1 cup chicken broth 
] teaspoon salt 

| tablespoon sugar 
dash pepper 


Method 

Wash and peel celery roots and cut into slices. 
Pour boiling. salt water over the celery roots, 
cover and boil for 10 minutes. Drain and 
allow to cool. Combine the oil and vinegar 
with the chicken broth, salt, sugar and pepper 
Pour over the cooked celery root. Chill well 
before serving. 


Pear Salad 
Ingredients 
| large tin pears 
1 small pineapple 
l carrot 
pinch salt 
} green cabbage 
| lettuce 
| tablespoon seedless raisins , 
2 tablespoons mayonnaise or orange juice 


Method 
Wash let es and arrange on large 
dish. Dr: d hollow out centres. 


ively on lettuce leaves. 
Grate the pinéapple and carrot and shred 
the cabbage finely. Combine the pineapple, 
carrot, cabbage, raisins, salt, pear centres 


and some of the juice with the mayonnaise or 
orange juice. Fill the pears with this mixture 
and refrigerate until serving. This salad is 
delicious served with cold meats. 


Caesar Salad 
Ingredients 
2 heads lettuce 
juice of 2 lemons 
2 cloves garlic 
2 tablespoons olive oil 
13 teaspoons worcester sauce 
6 tablespoons french dressing 
1 soft-boiled egg 
4 slices toast cut into small squares 
black pepper 
4 tablespoons grated parmesan cheese 


Method 
Wash the lettuces and separate the leaves. 
Place the garlic'cloves into the olive oil and 
allow to stand for a little while. Combine the 
lemon juice, garlic, oil, worcester sauce, 
french dressing and soft-boiled egg in a bowl 
and whisk lightly until well blended. 

Place the lettuce leaves in a large bowl and 
add the toast croutons, grated cheese and 
black pepper. Just before serving, pour over 
the salad dressing and toss very well. Serve 
immediately. 


Cabbage Patch Coleslaw 
Ingredients 

| cabbage bowl 

l large tin pineapple chunks 

1 cup mayonnaise 

3 cups shredded cabbage 

3 red apples, diced 

1 cup chopped celery 


Method 
Make cabbage bowl by loosening the outer 
leaves and spreading them out. With a sharp 
knife hollow out centre of cabbage to within 
one inch of sides and bottom. Place upside 
down in ice water and allow to crisp. Shred 
centre of cabbage for coleslaw. Combine 


above ingredients, tossing lightly until 
mayonnaise coats evenly. Heap into cabbage 
bowl and decorate with minced parsley. Chill 
until ready to serve. 


German Potato Salad 
Ingredients 

6 cups diced, cooked potatoes 

} cup diced spring onions 

I large peeled cucumber, diced 

4 hard-boiled eggs 

1 teaspoon celery seed 

1} teaspoons salt 

} teaspoon pepper 


Dressing 
Ingredients 
1} cups mayonnaise, or half quantity 
mayonnaise and half quantity sour cream 
} cup vinegar 
1 tablespoon prepared mustard 


Method 
Cook potatoes in jackets in boiling, salted 
water for 30 minutes. Peel while hot and dice. 
Combine potatoes, spring onions, celery seed, 
salt and pepper. Toss lightly. Separate whites 
of hard-boiled eggs from yolks. Chop whites 
and add to potato mixture. Chill. 

Mash the yolks finely. Add sour cream, 
mayonnaise, vinegar and mustard. Mix well 
and pour over potatoes. Toss lightly. Add 
diced cucumber. Trim with minced parsley. 


Tuna, Banana and Pineapple Salad 
Ingredients 

3 bananas 

| pineapple, diced 

4 cup celery, diced 

lettuce leaves 

pinch salt 

2 tablespoons lemon juice 

l tin tuna fish, drained and flaked 


Method 
Peel and dice bananas. Mix with diced pine- 
apple and celery. Add cut-up tuna fish. Pre- 
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pare a french dressing and add salt and lemon 
juice to the dressing. Pour dressing over and 
allow to marinate for a while. 

Serve in individual lettuce cups or arrange 
on lettuce leaves. 


Salad Nicoise 


Ingredients 


| head lettuce 

| tin green beans 

3 firm tomatoes 

| teaspoon capers 

3 potatoes, cooked and sliced 
1 tin anchovy fillets 

2 ozs. black olives 


Dressing 
Ingredients 
| teaspoon salt 
} teaspoon black pepper 
I onion 
į cup olive oil 
| tablespoon cider vinegar 
4 cup wine vinegar 
1 tablespoon capers 


Method 
Rub wooden bowl with clove of garlic. Tear 
lettuce into pieces. Add drained green beans. 
tomatoes cut into quarters, capers, sliced 
potatoes, drained anchovy fillets and drained 
olives. 
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Make dressing by placing salt. pepper. 
vinegars in a glass jar with a lid. Add the 
onion minced finely and the capers also chop- 
ped finely. Then add the olive oil. Cover, 
shake and chill thoroughly in refrigerator. 
Just before serving cover salad and toss. 

This is a famous french salad and is often 
served as an Hors d oeuvre as well. 


Orange Flower Salad 
Ingredients 

| lettuce 

1 Ib. cottage cheese 

2 tablespoons slivered almonds 

1 Ib. black grapes 

I tin mandarin oranges 

I tin grapefruit segments 

| spanspek or sweet melon 


Method 

Wash lettuce and separate into cups. Arrange 
lettuce cups on an attractive platter. Place 
mound of cottage cheese in the centre. 
Arrange orange and grapefruit segments 
alternately around the cottage cheese to re- 
semble a flower. Slice the melon and arrange 
on one side, and the grapes on the other 
side. Stick the slivered almonds all over the 
cottage cheese. A very refreshing summer 
salad which is a meal in itself. 


Chicken Salad á la Menfis 
Ingredients 

1 young chicken, grilled 

4 cup diced celery 

1 cup diced spring onions 

| small tin peas 

2 oranges, sliced 

l tablespoon sliced olives 

1 cup chopped nuts 

shredded lettuce 

2 hard-boiled eggs 


Sauce 

Ingredients 
| cup mayonnaise 
I cup tomato sauce 


l teaspoon worcester sauce 
4 teaspoon curry powder 

] teaspoon salt 

dash pepper 

| tablespoon vinegar 

few drops tobasco 


Method 

Slice chicken off the bones. Combine with the 
above ingredients. Chill. Combine all the 
Sauce ingredients in a bowl and stir until 
smooth. Coat chicken salad with the sauce. 
Place on shredded lettuce in a pretty dish. 
Garnish with sliced oranges, chopped nuts, 
chopped parsley and hard-boiled eggs. 


Salami and Sweetcorn Salad 
Ingredients 

| tin sweetcorn 

2 cups rice, cooked 

1 Ib. diced salami 

} cup diced spring onions 

| diced pickled cucumber 

French Dressing 

} cup brown vinegar 

1 cup oil 

| minced onion 

} teaspoon mustard powder 

1 garlic clove, minced 

1 teaspoon salt 

dash black pepper 


Method 
Combine rice, sweetcorn, diced salami, 
spring onions and pickled cucumber in a dish. 
Combine all the Dressing ingredients in a 
bottle with a lid. Shake well. Pour over salad 
and mix well. Chill. 


Mushroom Salad 
Ingredients 

3 tins button mushrooms 

| tin green peas 

} cup mayonnaise 

| teaspoon salt 

3 hard-boiled eggs, minced 

| onion finely minced 

dash black pepper 


Method 
Drain tins of mushrooms and peas, and mix 
the mushrooms and peas in a bowl. Add the 
sliced hard-boiled eggs and the minced onion. 
Add salt and pepper and mayonnaise. Toss 
well and serve chilled. 


Artichoke Salad 

Ingredients 
| tin artichoke hearts 
1 green pepper, sliced thinly 
| tin button mushrooms 
1 small tin black olives 
| Ib. tin green beans 


Dressing 
Ingredients 
| teaspoon salt 
1 onion, minced 
| tablespoon wine vinegar 
} teaspoon black pepper 
4 cup salad oil 


Method 
Drain the tins of artichokes, button mush- 
rooms, black olives and green beans. Com- 
bine all above ingredients in a bowl. Add the 
sliced green pepper. 
Combine all the ingredients for the Dress- 
ing in a jar with a lid and shake well. Pour 


85 


over the vegetable mixture and allow to 
marinate in the refrigerator for one hour. 


Greek Salad 

Ingredients 
2 tomatoes, sliced in quarters 
1 lettuce 


2 onions, sliced thinly in rings 

2 tablespoons black olives 

1Ib. greek feta cheese or a firm cottage cheese 
1 cucumber, sliced thinly 

1 green pepper, sliced thinly 


Dressing 

Ingredients 
1 cup salad oil 
3 tablespoons wine vinegar 
2 cloves garlic, minced 
1 tablespoon lemon juice 
1 teaspoon salt 
} teaspoon black pepper 
dash mustard powder 


Method 
Wash the lettuce and separate the leaves. 
Place in a large bowl and add the tomatoes. 
onion rings. black olives, cheese. cucumber 
slices and green pepper slices. 

Combine all the Dressing ingredients in a 
jar with a lid and shake well. Just before 
serving pour the Dressing over the Salad and 
toss well. 


Citrus Cabbage Salad 
Ingredients 
4 raw white cabbage, shredded finely 
l pineapple, grated finely 
3 carrots, grated finely 
2 tablespoons unsalted peanuts 
2 tablespoons sultanas 
1 cup orange juice 
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Method 
Combine all ingredients and toss well. Chill 
before serving. 


SALAD DRESSINGS 


French Dressing 
Ingredients 
4 cup salad or olive oil 
} cup vinegar (wine or cider if possible) 
l tablespoon lemon juice 
1 teaspoon salt 
} teaspoon black pepper 
dash mustard powder 


Method 
Combine all ingredients and toss well. Chill 
before serving. 


French Garlic Dressing 


To the recipe for French dressing, add 2 cloves 
of finely minced garlic. 


Thousand Island Dressing 
Ingredients 

1} cups mayonnaise 

3} green pepper, diced finely 

1 red pepper. diced finely 

1 onion, minced finely 

1 hard-boiled egg. grated 

] teaspoon Worchestershire Sauce 

2 tablespoons Tomato sauce 

1 tablespoon Chili sauce 

} teaspoon salt 

dash paprika 


Method 
Add all the other ingredients to the mayon- 
naise and blend well. Chill and serve cold. 


CHAPTER IX 


CAKES 


Cake Flour is used for all these recipes and 
measure the ingredients as specified. All in- 
gredients should be at room temperature if 
possible. During our travels abroad I have 
collected many ideas, and have translated 
them into some unusual cakes in this section. 
Continental cakes usually use ground al- 
monds instead of flour and contain very little 
butter. 


Hungarian Apple Strudel 


Ingredients 
Pastry 
13 teaspoons salad oil 
| egg 


1 cup luke-warm water 

21 cups unsifted flour 

1 lb. butter, melted and cooled 
icing sugar 


Apple Filling 

1 cup breadcrumbs 

į cup chopped walnuts 

| cup sugar 

} teaspoon nutmeg 

} cup raisins 

] teaspoon cinnamon 

] large and | small tin pie apples 
| tablespoon grated lemon rind 


Method 

Combine oil, egg and water. Beat until 
smooth with a fork. Measure flour into a 
large bowl, make a well in centre, pour in 
oil mixture and form into a soft dough. Turn 
dough out onto lightly floured board, work 
into a ball and throw the ball heavily on the 
board for about 100 times until dough is 
smooth. Now brush the dough with the melted 
butter, put it into a bowl and cover with 
another bowl which has been rinsed in hot 
water. Leave for 30 minutes. 

Cover a table with a white tablecloth and 
rub enough flour over the cloth to prevent 


dough from sticking. Place dough in centre 
of cloth and roll into a large square. Brush 
surface with more melted butter. Now place 
hands under dough and stretch gently to- 
wards the end of the table. When thin enough 
to see through, snip off the thick edges with 
a scissors. Let dough dry a little while you 
make the filling. To make the filling combine 
all the above ingredients. 


Brush dough with melted butter again and 
sprinkle filling over half the dough nearest 
to you. Turn dough over filling, and using 
cloth to assist you, roll up the strudel. With 
a sharp knife, cut roll in half to make two 
strudels. Or you can make one large horse- 
shoe. Lift gently onto a greased baking sheet. 
Brush with melted butter and bake in a 375° 
oven for approximately 50 minutes or until 
golden brown. At intervals, while baking, 
brush with melted butter. Serve warm, 
sprinkle with icing sugar, with whipped 
cream. If desired you can use a cherry filling, 
substituting two tins of pitted cherries for 
the apples. Or a cheese filling by making a 
cheese mixture, as for a cheese cake. 


Black Forest Cake 

This is a delightful nut-meringue layer cake, 
with a praline filling to which Kirsch liqueur 
is added. This cake was originally brought 
to South Africa by a famed Swiss Confec- 
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tioner, who opened a restaurant in Johannes- 
burg. We had many meals in his restaurant, 
and each time I worked a little more informa- 
tion from him about his wonderful cake. I 
finally put together all my knowledge and 
experimented a bit further and produced this 
wonderful cake, which is a talking point every 
time you make it. It is really something 
unique to serve on any special occasion. 


Ingredients 
Cake Layers 
5 egg whites 
10 tablespoons sugar 
1 lb. ground almonds 
4 cup flour 


Praline 
4 oz. sugar 
3 oz. mixed almonds and hazel nuts 


Filling 

1 pint whipped sweet cream 
1 tablespoon Kirsch 

2 teaspoons sugar 


Caraque Chocolate Topping 
one 8 ounce Slab unsweetened chocolate 


Method 

Line 4 sandwich tins with silver foil. Heat 
oven to 250°. Beat whites stiffly. When they 
hold their shape add the sugar gradually, 
still beating. When the mixture is very stiff 
remove from the mixer and fold in the nuts 
and flour gently with a spatula. Place a thin 
layer of meringue dough in each pan and 
bake for approximately | hour. The meringue 
must be set and golden brown when ready. 
Now make the praline by placing the sugar 
and nuts in a small pan and melting over a 
medium heat. Do not stir the mixture until 
the sugar begins to turn golden in colour. 
Then stir quickly and pour on to a greased 
baking sheet. It is preferable to use oil for 
the greasing. Allow the praline to set and 
harden, then break the pieces and grind them 
to a powder, either with a nut grinder or a 
mincer. Put aside. 

Now melt the bitter chocolate over hot 
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water. When melted pour onto an oiled marble 
slab or baking sheet. Allow it to harden, and 
when it is firm enough to keep its shape, 
scrape it off the slab with a sharp knife, 
using a sawing movement. Put aside. 

Whip the cream stiffly. Reserve a heaped 
cup for the topping. Fold in the Kirsch, two 
teaspoons of sugar and the ground praline 
into the remainder of the cream. Place this 
filling between the meringue layers, cover the 
whole cake with the whipped cream you have 
reserved. Sprinkle the top and sides thickly 
with the caraque chocolate. Refrigerate for 
at least two hours before serving. This allows 
the filling and meringue layers to blend and 
makes the cake easier to cut. 

N.B. - Orley Whip (mock cream) can be sub- 
stituted for cream to make the cake paravah. 


Apple Kuchen 
Ingredients 
1} cups flour 
] cup sugar 
1 Ib. butter 
1 cup milk 
4 green apples, peeled and sliced 
2 teaspoons baking powder 
pinch salt 
|] beaten egg 
| teaspoon vanilla 


Topping 

} cup sugar 

] teaspoon cinnamon 

1 tablespoon boiling water 

] Ib. butter, melted 

2 tablespoons smooth apricot jam 


Method 

Sift the flour with ] cup sugar, baking powder 
and salt. Grate the ] lb. butter and blend in 
with a pastry blender. Combine beaten egg, 
milk and vanilla and stir into the flour mixture 
with a fork until the mixture is smooth. 

Butter a rectangular pyrex dish or baking 
pan and spread the batter in evenly. Arrange 
the apple slices, slightly overlapping in 
parallel rows over the batter. Spread the 


melted butter over the apple slices. Combine 
the cinnamon and sugar and sprinkle it over. 
Bake in a 400° oven for 30 minutes. Com- 
bine the apricot jam with the boiling water 
and spread over the warm apple kuchen. 
Delicious served with whipped cream. 


Pecan Pie 

Ingredients 
Shell 
1 cup flour 
21 tablespoons castor sugar 
pinch salt 


6 oz. chilled butter 
6 tablespoons iced water 


Filling 

4 eggs 

1 cup golden syrup 

pinch salt 

2 oz. melted butter 

whipped cream, or orley whip to decorate 
} cup sugar 

} tablespoon flour 

l teaspoon vanilla 

2 cups pecan halves 


Method 

First prepare the pastry by placing the flour 
in a bowl. Add sugar and salt. Cut the butter 
into small pieces and add. Blend well with 
a pastry blender. Add the water and blend 
well. Press the dough into a ball and place 
in the freezing compartment for } a hour or 
2 hours in the refrigerator. Roll the dough 
out and fit into a 10 inch pie plate. Make 
a decorative edge. 

To prepare the filling place the eggs into a 
bowl and beat well. Add the sugar, syrup, 
flour, salt and vanilla and beat until well 
combined. Stir in the melted butter and the 
pecan nuts, mixing well. Place the filling 
into the pie shell. Cover with silver foil. 
Bake for approximately 50 minutes until the 
filling is set in the centre. Allow pie to cool 
then place it into the refrigerator to chill for 
a while. 

Decorate with whipped cream or orley whip 
before serving. 


French Grape Tart 
Ingredients 

Sweet Short Crust Pastry 

1 cup flour 

2} tablespoons castor sugar 

pinch salt 

6 oz. chilled butter 

6 tablespoons iced water 


Custard Filling 

| packet Royal instant vanilla pudding 
2 tablespoons brandy 

2 tins seedless grapes or gooseberries 

l cup milk 

1 cup sweet cream 

2 tablespoons custard powder 


Method 

First prepare the pastry by placing the flour 
in a bowl. Add sugar and salt. Cut the butter 
into small pieces and add. Blend well with a 
pastry blender. Add the water and blend 
well. Press the dough into a ball and place 
in the freezing compartment for 1 a hour 
or 2 hours in the refrigerator. Roll out the 
dough and fit into a 10 inch pie plate or roll 
over a french flan ring. Make a decorative 
edge. 

Place a round of silver foil over the pastry 
and fill with butter or haricot beans in order 
to bake blind. Bake in 400? oven until golden 
brown — 20 to 25 minutes. Remove foil and 
beans and place the pastry case in the oven 
again for 2 or 3 minutes. Cool. 
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Prepare the custard filling by placing | 
cup of milk and | cup of cream in a mixing 
bowl. Add the instant vanilla pudding and 
beat until thick. Add the Brandy and place 
in refrigerator to set. This makes a delightful 
confectioner's custard the quick and easy way. 

Drain the tins of grapes. Place the juice 
from one tin in a pot and bring to the boil. 
When boiling dilute the custard powder with 
2 tablespoons of cold water and stir into the 
grape juice. Stir until thick and transparent. 

To assemble the tart, place a thick layer of 
the custard and top with the grapes. Place 
the glaze over the grapes and allow to set. 

Decorate with whipped cream if desired. 


Orange Confetti Pie 
Ingredients 
| packet orange jelly 
1 packet lemon jelly 
} cup sugar 
2 tablespoons gelatine or aga aga 
l tin mandarins 
4 pint sweet cream 
3 cups boiling water 
1 packet gingersnaps 
1 Ib. butter 
+ cup fresh orange juice (or juice from tinned 
mandarins) 


Method 

Dissolve the jellies in 14 cups boiling water 
each and pour each jelly into a square cake 
tin. Allow to set firmly. Crumb the ginger- 
snaps and combine with the melted butter and 
ł cup sugar. Press to bottom and sides of a 
9 inch pie plate. Refrigerate. Dissolve the gela- 
tine or aga aga into the orange juice. Add the 
gelatine mixture to the mandarins. Whip the 
cream stiffly and fold the mandarin mixture 
into it. Cut up the jellies into small cubes, 
and fold half of the lemon and orange jelly 
cubes into the whipped cream mixture. 
Lightly pile this filling into the pie crust and 
refrigerate until firm. 

Spread the remaining whipped cream over 
the top of the pie and decorate with the 
remaining jelly cubes. This pie can be made 
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Paravah by substituting orley whip for the 
cream and omitting the buttter in the base. 
Very light and refreshing. 


Cherry and Apricot Flans 
Ingredients 

Flans (makes two) 

1 Ib. butter 

| cup castor sugar 

3 eggs 

I tablespoon vanilla 

2 cups flour 

l cup milk and hot water, mixed 

3 teaspoons baking powder 


Method 
Cream butter and sugar. Add egg yolks and 
vanilla. Add flour and milk and water mixture 
alternately. Lastly fold in  stiffly-beaten 
whites and baking powder. 

Grease two large fian tins well with oil. 
Fill tins threequarters full with dough and 
bake in a 375° oven for 20 to 25 minutes. 
Cool and invert on two large serving platters. 


Apricot Filling 

| large tin apricot halves 

2 tablespoons custard powder 
4 cup cold water 


Cherry Filling 

| tin cirio cherries 

2 tablespoons custard powder 

4 cup cold water 

| teaspoon kirsch or 

| tin cherry pie filling 

Add 2 teaspoons kirsch or cherry heering 


Method 
Drain tins of apricots and cherries. Place 
apricot juice and cherry juice separately in 
two pots. Bring to the boil. Combine the 2 
tablespoons custard powder with the } cup 
of water and mix to a smooth paste. Add to 
the apricot juice and do the same with the 

cherry juice. Stir until thick. 
Arrange the cherries in one flan shell and 
the apricot halves in the other flan shell. 
Cover the apricots with the thick apricot 


glaze and the cherries with the thick cherry 
glaze. If you use cherry pie filling just spread 
the filling in the shell. 

Cool and decorate with whipped cream or 
whipped orley whip, nuts and cherries. 


Chocolate Torrone Loaf 
Ingredients 

} lb. plain chocolate 

tablespoons dark rum 

lb. butter 

tablespoons icing sugar 

l 


egg yolks 
b. ground almonds 
pint whipped cream 
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Method 
Break chocolate into pieces and melt over hot 
water. Add the rum and cool. Cream the 
butter and icing sugar. Add egg yolks, ground 
almonds and cooled chocolate mixture, 
Beat egg whites stifly with a pinch of salt 
and fold in. 

Coat a loaf tin with oil and drain off any 
excess oil. Spoon the chocolate mixture in, 
Rap on table for air bubbles. Cover with foil 
and refrigerate overnight until firm. 

To unmold run a knife around the sides. 
Dip the bottom of the tin for a few seconds 
in hot water. Place a chilled platter upside 
down over the torrone loaf and reverse. 
Smooth top and sides. Decorate with whipped 
cream and nuts. Serve in thin slices. Firm 
and velvety texture makes this rich Italian 
dessert delicious. 


Chocolate Cream Torte (10 layers) 
Ingredients 

Dough 

3 cups sifted flour 

1 Ib. butter 

eggs 

tablespoons cinnamon 

cups sugar 
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Filling 
| pint sweet cream 


2 flaky bars 

] tablespoon cocoa 

5c slab bitter chocolate, grated (2 oz.) 
cherries and nuts to decorate 


Method 
Sift flour with cinnamon. Cream butter with 
sugar until light and fluffy. Add eggs and 
continue beating. Still beating, add the flour 
mixture, a little at a time, until smooth. 

Oil two or three 9 inch sandwich tins, line 
the bottoms with silver foil and oil again. 
Spread some of the dough in a very thin layer 
in each pan. Bake approximately 10 minutes 
or until golden brown in a 375° oven. When 
done, remove carefully to a wire rack, and 
continue in this fashion until all the dough 
is used. This makes approximately 10 layers. 
These can be made a few days ahead and kept 
in a tin. 


Filling 
About | hour before serving whip the cream. 
Place 1 layer on a large flat plate and cover 
it with whipped cream. Continue building 
layers of cake and cream until you only have 
one layer left. Place this one layer on top of 
the torte. Into the leftover whipped cream, 
fold the cocoa and grated chocolate. Heap 
over top of torte. Cover with the chocolate 
flaky bars and decorate the edge with cherries 
and nuts. 

Refrigerate before serving and it will be 
easy to cut. P.S. You will not have to worry 
about left-overs with this cake. 


Streusel Kuchen 
Ingredients 
6 oz. butter 
1 cup sugar 
pinch salt 
3 teaspoons baking powder 
2 cups flour 
4 large eggs 
1 cup milk 


Method 
Cream butter and sugar. Add eggs, beatine 
well. Add milk, alternately with flour. Add 
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salt and baking powder. Pour into greased 
tin, either one oblong or two round tins. 
Sprinkle with the following topping: 


Topping 

4 cup flour 

| teaspoon cinnamon 
l teaspoon ginger 

2 oz. butter 

] teaspoon sugar 


Method 
Rub butter into flour to make crumbs. Add 
the cinnamon, sugar and ginger. Sprinkle 
over cakes. Bake in a 375° oven, 40 
minutes for large. 20 minutes for two cakes. 
This cake keeps well plain. If desired to be 
eaten on the same day, the cake or cakes can 
be split in the middle and filled with custard 
or whipped cream to which a little Nescafé 


has been added. 


Pavé (Chocolate fridg. cake) 
Ingredients 

l 8oz slab unsweetened chocolate 

i cup sifted icing sugar 

2 tablespoons kirsch 

1 Ib. butter 

} cup water 

4 egg yolks 

3 packets boudoir biscuits 


Method 

Melt chocolate over hot water. Cream butter 
and icing sugar. Add egg yolks, one at a time, 
stirring thoroughly. Smooth in chocolate 
lastly. Combine kirsch with water in a shallow 
bowl. Dip biscuits in quickly and make a 
neat row down an oblong platter, like a 
narrow loaf. Spread on a layer of chocolate 
mixture. Make 3 layers and cover sides and 
top with chocolate mixture. Freeze until 
firm, about 3 hours. Cut in slices to serve. 


Raisin-Apple Braid 
Ingredients 

1 Ib. butter 

l egg 
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13 cups flour 

4 teaspoons baking powder 
1 small tin pie apples 

2 tablespoons sugar 

3 tablespoons cream 

jam, raisins, sultanas 


Method 
Cream butter and sugar. Add egg, flour, cream 
and baking powder. Remove from mixer 
and knead into a soft dough. Roll out on a 
floured board into two squares. Spread jam, 
raisins, sultanas, apple sliced finely, 2 tea- 
spoons sugar, and 2 teaspoons cinnamon 
over dough. Roll into two rolls. Cover with 
beaten egg yolk and sprinkle with cinnamon 
and sugar mixed together. Bake in a 400* 


oven for 30 minutes. 


Pear Fian 
Ingredients 

Flan 

4 Ib. butter 

l cup castor sugar 

3 eggs 


l teaspoon vanilla 

2 cups flour 

l cup milk and hot water mixed 
3 teaspoons baking powder 


Method 
Cream butter and sugar. Add egg yolks and 
vanilla. Add flour, milk and water mixture 
alternately. Lastly fold in stiffly beaten whites 
and baking powder. Grease large flan tin 
well with oil, fill 7 full with dough and bake 
in a 375^ oven for 25-30 minutes. Cool and 


invert on a large serving platter. 


Filling 

l large tin pears 

l tablespoon custard powder 
4 cup apple jelly jam 

1 tablespoon cold water 

1 small tin fruit salad 

] teaspoon lemon juice 

l teaspoon lemon rind 


Method 

Drain tins of fruit. Place fruit in triangles of 
pears and fruit salad on the flan. Boil 1 cup 
pear syrup and j cup of the fruit salad 
syrup together. Mix the custard with the 
water and add to the syrup. Stir until thick 
and transparent. Add the heated apple jelly 
jam, lemon rind and lemon juice. Cook until 
combined, stirring all the time. Cool and spoon 
over flan. Decorate with whipped cream. 


Poppy Seed Torte with Lemon Filling 


Ingredients 
Cake 
} cup poppy seeds 
6 oz. butter 
2 cups flour 
} teaspoon salt 
4 egg whites 
1 cup milk 
1} cups sugar 
3 teaspoons baking powder 
] teaspoon vanilla essence 
icing sugar 


Filling 

1 packet Royal lemon Pie Filling OR the 
following custard: 

| tablespoon custard powder 

1 oz. butter 

1 cup milk 

$ cup sugar 

3 egg yolks 


Method 
Pour Custard Filling ingredients into top of 
double boiler and cook over hot water, stir- 
ring constantly until mixture thickens. Add a 
pinch of salt, 1 teaspoon grated lemon rind 
and } teaspoon vanilla. Cool. 


Cake 

Soak the poppy seeds in ł cup milk for 2 
hours. Cream butter and sugar. Sift and 
measure 2 cups flour. Resift together with 
the baking powder and salt. Add extra } 
cup milk and vanilla essence to the soaked 
poppy-seed mixture. Add the flour mixture, 


alternating with poppy-seed mixture to the 
batter, beating after each addition only until 
blended. Beat whites stiffly and fold into the 
batter. Pour into 2 buttered 9 inch pans. Bake 
at 375? for 25 minutes. Cool, fill with lemon 
filling. Sprinkle with icing sugar. 


Black Cherry Torte 
Ingredients 

Cake 

1 Ib. butter 

3 eggs 


2 cups flour 

3 teaspoons baking powder 

| cup castor sugar 

| teaspoon vanilla 

1 cup milk and hot water mixed together 


Filling 

| pint sweet cream 

l tablespoon ordinary sugar 

2 teaspoons maizena 

| teaspoon vanilla 

2 squares bitter chocolate, grated (2 oz.) 
| dessertspoon castor sugar 

l tin S. & W. black cherries 

little sifted icing sugar 

2 tablespoons cherry heering liqueur 


Method 

Drain juice of cherries and bring to boiling 
point. When boiling add maizena, diluted 
with a little water. When thickened remove 
from stove and add the cherries and cherry 
heering. Cool well. 

Whip the cream, gradually adding. the 
castor sugar and ordinary sugar. Add vanilla. 


Cake 

Cream butter and sugar. Add egg yolks and 
vanilla. Add flour and milk and water mixture 
alternately. Lastly fold in stiffly-beaten whites 
and baking powder. Grease 3 sandwich tins 
well with butter and half-fill each tin with 
dough. Bake in a 375? oven until golden 
brown. When layers are baked, cool and put 
together as follows: 
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Ist layer of cake - Place cream around 
edge and filling in centre. 

2nd layer of cake - Do likewise. 

3rd layer of cake — Place cream around 
edge and filling in centre. Top cream with 
piped rosettes, sprinkle with grated chocolate 
and icing sugar, 

Refrigerate until serving. 


Pineapple-Coconut Torte 
Ingredients 

Cake 

6 oz. butter 

13 cups sugar 

8 eggs 

dash salt 

2 cups flour 

13 cups coconut 

l teaspoon vanilla 

2 teaspoons lemon juice 

2 teaspoons baking powder 


Method 

Cream butter with } cup sugar until light 
and fluffy. Separate eggs and beat the yolks 
very well. Add to creamed butter mixture. 
Add lemon juice. Sift the flour together with 
the baking powder and salt. Add alternately 
to the egg mixture with 8 tablespoons of 
pineapple juice. Spread into two 10 inch cake 
layer tins, that have been greased, or you may 
use three 8 inch tins. 

Make the meringue by beating the egg 
whites and salt until stiff. Fold in the ? cup 
remaining sugar a spoonful at a time, until 
the meringue is very stiff. Add the vanilla 
and ł cup coconut, and fold in. Spread the 
meringue over the cake batter. Sprinkle the 
remaining coconut over the top of the 
meringue. Bake in a 350° oven for 35-40 
minutes, Cool. When cold put layers together 
with the following pineapple filling. 


Filling 

1 large tin pineapple pieces 
3 tablespoons cornflour 

1 tablespoon lemon juice 

j teaspoon salt 


1 cup sugar 
2 egg yolks 


Method 

Drain pineapple pieces (the juice is used for 
the cake). Cut pineapple finely and place 
in a pot and heat, together with the remainder 
of the pineapple juice. Mix the sugar, corn- 
flour and salt, and add to the hot pineapple, 
stirring until thick and clear. Beat the 2 
yolks slightly and add to the hot mixture. 
Stir for one minute. Remove from heat and 
add the lemon juice. Cool and chill well before 
putting between the layers. Fill cake. 


Fruit Cake - Dark 


Ingredients 
23 Ibs. mixed cake fruit 
$ lb. butter 
6 eggs 
3 cups fiour 


2 teaspoons mixed spice 

2 teaspoons bicarbonate dissolved in } cup 
milk 

4 Ib. sliced cherries 

1} cups sugar 

1} cups orange juice or water 

} cup brandy 


Method 

Place in large pot the cake fruit, not cherries, 
butter, orange juice and sugar. Boil for 15 
minutes. Allow to cool. Add beaten eggs, 
flour, mixed spice, bicarbonate in milk, 
brandy and lastly sliced cherries. 

Bake in foil-lined tin for 21 hours each - 
300°. Cover tin with foil while baking. 


Featherlight Chocolate Chiffon Cake 
Ingredients 

| cup flour 

l] cup castor sugar 

tablespoons cocoa 

rounded teaspoons baking powder 

cup oil 

cup boiling water 


mre NO ho 


Method 
Combine above ingredients, in order given, 
in a mixing bowl. 


Separate 4 eggs and add the beaten 
yolks, together with one teaspoon of vanilla 
to the chocolate mixture. Beat the 4 egg 
whites stiffly, together with one extra tea- 
spoon of baking powder, and fold into choco- 
late mixture. 


Bake at 350? for 20 minutes. 


Bienenstich — Bee-sting Cake 


Ingredients 
2 cups sifted flour 
3 teaspoons baking powder 
} teaspoon salt 
1 cup chopped, blanched almonds 
l| cup sugar 
6 tablespoons milk 
| teaspoon vanilla 
} Ib. butter 
2 eggs 
| packet instant vanilla pudding 
2 oz. butter 


" Method 

Heat oven to 375*. Butter a 9 inch spring form 
pan. Sift together 1? cups flour, baking pow- 
der and salt. Cream ] lb. butter with two 
thirds of a cup of sugar. Add vanilla and 
eggs, beating well after each addition. 
Alternately fold in flour mixture and milk. 
Pour into pan. 


In a small saucepan place almonds, one 
third of a cup of sugar, 2 oz. butter and 1 
tablespoon milk. Heat the mixture until the 
sugar dissolves. 

Sprinkle the batter in the pan with 1 table- 
spoon of flour. Spoon almond mixture over. 
Bake cake for 30-35 minutes. Cool thorough- 
ly. 

Make vanilla pudding as packet directs. 
Gently fold in } Ib. creamed butter to make 
a smooth custard filling. Split cake in half 
and fill with the custard filling. Refrigerate 
until serving time. 


Baba Au Rhum 


Ingredients 
Cake 
4 cup milk 
l cake yeast 
2 egg yolks 
1 whole egg 
} cup sugar 
4 oz. butter 
4 teaspoon vanilla 
11 cups sifted flour 
l tablespoon sultanas 
l tablespoon currants 
l tablespoon seedless raisins 


Syrup 

4 cup sugar 

| teaspoon lemon juice 

1 cup smooth apricot jam 
1 cup white rum 


Method 
Scald } cup of milk. Cool to lukewarm and 
dissolve in it 1 cake of yeast. Beat 2 egg yolks 
until thick and creamy and add 1 cup of sugar. 
Now beat in the whole egg. Melt the butter 
and add to the egg mixture while warm. Add 
the vanilla. Stir in the milk and yeast mixture 
and add the flour, making a medium thick 
batter. Allow to rise for three hours in a warm 
place. Then work into the dough the sultanas, 
raisins and currants. Butter a large ring mold 
or individual molds and fill half full. Let 
batter rise again until double, about | hour, 
and bake in a 375° oven for 30-40 minutes. 
Cool cake. 

Prepare syrup by boiling together the sugar 
and apricot jam for 10 minutes. Add the 
lemon juice and rum and pour the syrup 
carefully over the cake. Let the cake stand 
for a few hours. Before serving pour a little 
more rum over - the cake must be moist. 

If you have prepared the cake in a ring 
mold it looks (and tastes) wonderful if you 
fill the centre with whipped cream or ice- 
cream and fruit, e.g. strawberries, pineapple 
chunks or cherries — de-pipped please. Deco- 
rate with piped cream. 

If you have made 


individual babas, 
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decorate each one with a whirl of whipped 
cream, a strawberry or cherry, or flaked 
chocolate. 


Refrigerator Cheese Cake 


Ingredients 
1 dessertspoon gelatine or aga aga 
1 cup hot water 
l Ib. cream cheese 
} cup whipped cream 
| tablespoon lemon juice 
2 teaspoons vanilla essence 
} packet marie biscuits or ginger snaps 
| cup milk 
3 eggs 
] cup sugar 
} teaspoon salt 
] teaspoon lemon rind 
1 Ib. butter 
1 cup sugar 
2 teaspoons cinnamon 


Method 

First make the crust by mincing the Marie 
Biscuits and combining them with } cup 
sugar, 2 teaspoons cinnamon and 1 Ib. butter, 
melted. Press this crust to the bottom and 
sides of a 9 inch spring-form tin. Chill. Com- 
bine 3 eggs, 1 cup sugar and 3 cup milk in a 
double boiler. Dissolve gelatin or aga aga 
in } cup of hot water and add to the egg 
mixture. Cook over medium heat, stirring 
until the mixture coats the spoon. Soften 
the cream cheese with the remaining à cup 
of milk. Add the custard mixture and blend 
well. Stir in lemon juice, rind, vanilla and 
salt. Chill until mixture thickens. When 
thick, strain and fold in the whipped cream. 
Pour onto the chilled crust and freeze until 
firm. When firm, run a knife around the 
sides and loosen the spring of the tin. 
Decorate. 


Fruit toppings for Cheese Cake 

Strawberry 

Crush two punnets of strawberries, reserving 
a few for decoration. Place in small pot with 
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a } cup of sugar. Heat. Stir 1 tablespoon of 
custard powder in 1 tablespoon of cold water. 
Add to strawberries and boil for a few minutes, 
stirring until thick. Cool and pour over cake. 


Cherries 

Drain | tin of cherries. Remove pips. Place 
cherries on top of cake. Boil up the syrup 
and add | tablespoon of custard powder 
dissolved in | tablespoon of cold. water. 
Stir until thick and clear. Cool and spoon 
over cherries. 


Pineapple 

Empty tin of chopped pineapple pieces - or 
crushed if obtainable, into a saucepan. Add 
two teaspoons of lemon juice and } cup of 
sugar. Bring to the boil. Dissolve 1 tablespoon 
of custard powder in 1 table spoon cold water. 
Add to pineapple mixture and stir until 
thick. 


Pashka — Cheese and Walnut Cake 
Ingredients 

1 Ib. cream cheese 

} pint sweet cream 

} Ib. soft butter 

} cup sugar 

1 cup chopped walnuts 

} packet tennis biscuits 

| tablespoon kirsch 

2 egg yolks 

pinch salt 

| teaspoon vanilla 

1 tablespoon gelatine or aga aga 

} cup boiling water 

l tin crushed pineapple 


Method 
Soften the cream cheese. Add the sugar, 
beating well. Add softened butter and egg 
yolks, creaming well. Add salt, vanilla and 
gelatine or aga aga mixture. Whip the cream 
and fold in together with the chopped walnuts. 
Butter a round. 9 inch spring-form tin. 
Sprinkle with crushed tennis biscuits and pour 
the cheese mixture into the tin. Set in re- 
frigerator until firm, overnight if possible. 


Turn out onto platter and sprinkle with more 
tennis biscuit crumbs. 

Combine the crushed pineapple with the 
kirsch and spoon over the top if desired. 


Hazelnut Orange Delight 
Ingredients 
1 10c slab bitter chocolate — 4 ounces 
1 20c slab bitter chocolate — 8 ounces 
1} cups sugar 
1 cup flour 
1 Ib. butter 
2 egg yolks 
2 teaspoons gelatine or aga aga 
2 teaspoons kirsch 
3 tablespoons syrup 
2 tablespoons milk 
1 cup whole hazel-nuts 
21 cups grated hazel-nuts 
8 egg whites 
11 cups icing sugar 
} pint whipped cream 
] cup hot water 
2 tablespoons grated orange rind 


Method 

Beat 8 egg whites stiffly — gradually add 1 
cup sugar, beating very well. Combine 1 
cup sugar, 2] cups grated nuts (reserve 1 
cup) and } cup flour. Fold into beaten whites. 

Line six 8 inch tins with silver foil. Spread 
mixture thinly over. Bake 350? oven for 20 
minutes. Cool and remove from foil. 

In the meantime prepare the fillings by 
creaming the } Ib. butter with 1 cup of icing 
sugar. Add the two egg yolks and 20c slab 


of melted chocolate and 2 teaspoons of 
kirsch. Put aside. 


Whip the cream stiffly. Add sugar, orange 
rind and gelatine mixture. Put aside to thicken. 

Make a glaze by melting the 10c slab of 
chocolate, 3 tablespoons of syrup and 2 
tablespoons of milk in a double boiler. Coat 
the whole hazel-nuts in the chocolate and 
put aside. 

Now assemble the cake by placing one 
layer of cake on a platter, cover with choco- 


late filling, then another layer of cake, cover 
with orange filling. Continue with alternate 
layers. Spread chocolate glaze over top layer. 
Decorate with chocolate coated hazel-nuts. 
Spread the remaining chocolate filling around 
the sides of the cake and sprinkle with the } 


cup grated hazel-nuts. Chill for 3-4 hours be- 
fore serving. 


Brandy and Almond Gateau 
Ingredients 

3 packets Boudoir biscuits 

} pint milk 

4 tablespoons brandy 

} pint sweet cream or | envelope of orley whip 

2 egg yolks 

1 Ib. butter 

1 cup castor sugar 

1 Ib. ground almonds 

toasted blanched almonds 


Method 
Cream the butter and castor sugar well. Add 
the ground almonds and two tablespoons of 
brandy. Beat well. Add the egg yolks. 


Place the milk and the remaining two 
tablespoons of brandy in a shallow plate. 
Dip the boudoir biscuits in the milk and 
brandy mixture for a few minutes and place 
on an oblong dish, side by side. Cover with 
a layer of the almond butter cream and then 
another layer of dipped biscuits. Continue 
until you have three layers of biscuits and two 
layers of filling. 


Whip the cream or orley whip stiffly and heap 
over the top and sides of the cake. Decorate 
with toasted, blanched almonds and refrige- 
rate until ready to serve. 


Chocolate Meringue Wonder 
Ingredients 

Chocolate Layers 

8 eggs, separated 

1 cup castor sugar 

2 heaped tablespoons maizena 

2 heaped tablespoons cocoa 
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Meringue Layer 

4 egg whites 

| cup castor sugar 
} teaspoon vinegar 
3 teaspoon vanilla 


Cream Filling 

l envelope orley whip or } pint sweet cream 
} cup chopped nuts 

2 teaspoons icing sugar 

2 tablespoons rum 

| tablespoon sliced glace cherries 


Chocolate Butter Cream 

1 Ib. butter 

1 cups sifted icing sugar 

] tablespoon rum 

3 egg yolks 

] 20c slab bitter chocolate — 8 ounces 


Topping 

1 envelope orley-whip (mock cream) 
1 teaspoon vanilla 

chopped nuts 

2 teaspoons icing sugar 

glace cherries 


Method 

First prepare the chocolate layers. Separate 
the eggs and beat the yolks and castor sugar 
very well. Separate the whites and beat 
stiffly. Fold the Maizena and cocoa into the 
whites and also add the egg yolk mixture. 
Spread into two flat baking trays, swiss roll 
trays. Bake for 12 minutes in a 400^ oven. 

Now prepare the meringue layer by beating 
the whites very stiffly until they stand in soft 
peaks. Gradually beat in the castor sugar. 
Add vinegar and vanilla essence. Line a 
swiss roll tray. same size as you used for the 
chocolate layers, with a layer of oiled silver 
foil. Spread the meringue mixture over and 
bake in a 300° oven for | hour. Cool. 

Now prepare the two fillings. The Cream 
filling as follows: 

Beat the orley whip or cream stiffly. Fold 
in the icing sugar, chopped nuts, rum and 
glacé cherries. Put aside. 

The Chocolate Butter Cream as follows: 
Melt the chocolate over hot water. Cream 
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the butter and icing sugar and add the e 
yolks one at a time, beating well. Add mel 
chocolate and rum. Put aside. Have the 
topping ready by beating the orley vitio NUN 
the icing sugar. 

Now to assemble the cake: Place a choot: 
late layer on a large board or platter. Spread 
the Cream filling over. Cover with the 
meringue layer. Spread the chocolate butter 
cream over. Cover with the second chocolate 
layer. Heap the whipped orley whip over the 
top and sprinkle with chopped nuts and glacé 
cherries. 

This is a wonderful cake for a special 


occasion. 


Chocolate Cake with Pineapple-Apricot Filling 
Ingredients 

Cake 

} Ib. butter 

l cup sugar 

4 eggs 

pinch salt 

2 tablespoons cocoa 

4 cup milk 

| teaspoon vanilla essence 

3 teaspoons baking powder 

12 cups flour 


Method 
Cream butter and sugar very well. Add egg 
yolks, beating well. Add salt, vanilla and 
cocoa. Add milk alternately with sifted flour. 
Beat the whites stiffly and fold into the butter 
mixture. Gently fold in the baking powder. 
Bake in three greased 8 inch sandwich tins at 
400* for 20 minutes. Cool. 


Filling 
3 tablespoons orange juice 
I cup coconut. 
| small tin pineapple pieces, drained 
1 cup cooked, dried Apricots 
1 tablespoon grated orange rind ` 
} cup sugar 
Method 


Combine pineapple, apricots and sugar in a 
pot. Cook until glossy. stirring all the time. 


Add orange juice, orange rind and coconut. 
Cool and put in between layers of chocolate 
cake. Cover top and sides of cake with choco- 
late icing. Decorate with pieces of pineapple 
and apricot halves. 


Lemon Nut Spice Cake 
Ingredients 

Cake 

2 cups flour 

3 eggs 

} Ib. butter 

} cup milk 

pinch salt 

3 teaspoons baking powder 

1 cup sugar 

} cup hot water 

grated rind of } lemon 


Topping 

3 tablespoons sugar 

} cup chopped nuts 

| teaspoon mixed spice 

| tablespoon grated lemon rind 


Method 

Cream butter and sugar well. Add egg yolks, 
flour, milk and hot water. Add lemon rind 
and salt and beat well. Beat whites stiffly 
and fold in together with the baking powder. 
Grease a large oblong baking tin and place 
mixture in. Combine topping ingredients 
together and sprinkle over cake mixture. 
Bake 375° oven for 30 minutes. 


Strawberry Cream Chiffon Cake 
Ingredients 

Cake 

5 eggs, separated 

2 extra whites 

13 cups sugar 

2] cups flour 

1 cup boiling water 

} teaspoon cream of tartar 

3 teaspoons baking powder 

| teaspoon salt 

} cup salad oil 

3 tablespoons grated orange rind 


Filling 

} pint sweet cream 

| tablespoon castor sugar 
l tray strawberries 

2 teaspoons kirsch 


Method 

Sift flour into bowl. Add sugar, baking pow- 
der and salt. Beat 5 yolks very well. Add 
orange rind, boiling water and oil. Mix until 
smooth. Add egg yolk mixture to flour 
mixture. Beat whites very stiffly and add 
cream of tartar. Gently fold in whites with 
a spatula until blended. Grease a large tube 
tin with oil and fill with the dough. Bake in 
a 325? oven for 45 minutes. Remove from 
oven, invert on to a platter and cool. 

Whip cream stiffly. Fold in castor sugar. 
Reserve a few strawberries for decoration. 
Mash the rest of the strawberries and fold 
into the whipped cream. Add kirsch. Mix 
and fill centre, also heap on top of cake. 
Garnish with strawberries and leaves. 


Dobosch Torte 
Ingredients 
] Ib. butter 
| cup castor sugar 
3 eggs 
2 cups flour 


| teaspoon vanilla 
| cup milk and hot water mixed together 
3 teaspoons baking powder 


Method 

Cream butter and sugar. Add egg yolks and 
vanilla essence. Add flour and milk and 
water mixture alternately. Lastly fold in 
stiffly beaten whites and baking powder. 
Grease sandwich tins with oil and place 
dough in thin layers in each tin. Bake each 
layer for 10 minutes in a 375° oven. This 
quantity makes 6 layers. When the layers 
are baked, put them aside to cool and make 
the filling. 


Filling 
} lb. butter 
2 egg yolks 
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| tablespoon hot water 

l tablespoon brandy 

2 cups icing sugar (sifted) 

| 20c slab unsweetened chocolate — 8 ounces 


Method 

Melt chocolate over hot water. Cream butter 
and icing sugar. Add beaten egg yolks. 
mixing well. Add hot water and melted 
chocolate and beat until mixture reaches a 
creamy consistency. Now put aside one 
layer of cake and sandwich the remaining 
layers with the chocolate filling. 

Make a caramel topping by melting 3 
tablespoons of castor sugar in a small frying 
pan. When golden in colour pour quickly 
over the remaining layer of cake. Spread 
the caramel with a palette knife dipped in 
hot water and mark the top into wedges so as 
to make it easier for cutting. Place the caramel 
layer on top of the cake, and decorate the 
top with a few piped rosettes of the chocolate 
mixture. 


Exotic Black and White Cake 
Ingredients 

White Layer 

3 eggs 

} cup self-raising flour 

pinch salt 

24 oz. sugar 

Black Layer 

| tablespoon cocoa 

2 tablespoons rum 

4 eggs 

| cup sugar 

6 tablespoons breadcrumbs 

2 tablespoons apricot jam 

21 oz. ground almonds 


Filling 

3 oz. butter 

| 10c slab bitter chocolate — 4 ounces 
1 cup icing sugar 

| tablespoon black coffee 


Method 
To make the white layer, beat the 3 egg whites 
stiffly with salt. Gradually add the sugar until 
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the mixture is very stiff. Beat the egg yolks 
and fold in together with the sifted flour. 
Line two 8 inch sandwich tins with silver foil. 
oil slightly and pour the mixture into one of 
the tins. Bake in a 350? oven for 20 minutes. 


Now prepare the black layer. Previously 
soak the breadcrumbs in the rum for 1 hour. 
Separate the eggs and beat the yolks together 
with the sugar until light. Add the cocoa, 
breadcrumbs, apricot jam and ground al- 
monds. Beat the egg whites stiffly and fold 
into the breadcrumb mixture. Pour the mix- 
ture into the second sandwich tin and bake 
in a 350? oven for 1 hour. 

Make filling by creaming the butter and 
icing sugar. Add melted chocolate and black 
coffee. Cream until smooth. Spread filling 
between layers of cake, placing the dark 
layer at the bottom. Cover top and sides with 
filling, sprinkle the sides thickly with coconut 
and decorate the top with blanched almonds. 


Brazil Nut Cake with Brown Sugar Frosting 
Ingredients 

2 cups fiour 

| cup sugar 

3 teaspoons baking powder 

} teaspoons salt 

} Ib. butter 

l cup milk 

1 teaspoon vanilla 

4 egg whites 

| cup chopped brazil nuts 


Method 
Sift flour. sugar, baking powder and salt 
into a large mixing bowl. Add butter, milk 
and vanilla. Beat well until mixture is creamed 
Add beaten egg whites and nuts. Pour into 
two greased 8" sandwich tins. Bake in a 375* 
oven for 30 minutes. 


Frosting 

$ cup brown sugar 

3 tablespoons water 
2 egg whites 

1 cup golden syrup 


Method 

Combine sugar, water and syrup in a sauce- 
pan and cook until it looks like a thick syrup. 
Beat two egg whites stiffly. Pour the syrup 
over beating all the time until the frosting 
is stiff and glossy. Fill and frost sides and 
top of cake. Decorate sides thickly with 
chopped brazil nuts. 


Cassata alla Siciliana 
Ingredients 

Madeira Cake 

4 eggs 

2 cups flour 

l tablespoon brandy 

1 tablespoon lemon juice 

1} cups sugar 

} Ib. butter 

2 teaspoons baking powder 

2 teaspoons grated lemon rind 

or 

1 fresh Madeira loaf cake may be purchased 


Filling 

1 Ib. smooth cream cheese 

2 tablespoons sweet cream 

4 tablespoons icing sugar 

| 5c slab bitter chocolate, grated — 2 ounces 
3 tablespoons grand marnier or cointreau 
(orange liqueur) 

2 tablespoons candied orange peel 

] tablespoon candied lemon peel 


Chocolate Butter Cream 

1 20c slab bitter chocolate — 8 ounces 

] Ib butter 

1 cups sifted icing sugar 

4 egg yolks 

| tablespoon grand marnier or cointreau 
chopped, toasted almonds 


Method 
To prepare the cake cream together butter and 
sugar until light. Add eggs one at a time. Add 
the flour and baking powder. Add brandy, 
lemon juice and lemon rind. Beat well. Bake 
in a 350° oven for 1 to | hour, in a loaf pan. 
Cool. The cake should be made the day before 


so that it is easier to cut. Slice the cake 
horizontally into 4 slices. 

Now prepare the filling by beating the 
cheese well with the cream. Add sugar and 
liqueur. Fold in candied orange and lemon 
peels and the grated chocolate. 

Place a layer of cake on a serving platter 
and spread the cheese filling thickly over. 
Reconstruct the cake, layer by layer with the 
cream cheese filling in between. Smooth the 
sides ofthe cake with a spatula and refrigerate. 

Now prepare the chocolate butter cream by 
melting the chocolate over hot water. Cream 
butter and icing sugar until white and add 
the eggs, one at a time, stirring thoroughly. 
Smooth in chocolate lastly. Add the liqueur. 

Cover the whole cake with the chocolate 
butter cream and decorate with chocolate 
rosettes and chopped, toasted almonds. 
Refrigerate until serving. 


Mille Feuilles 
Ingredients 
Puff Pastry 
4 cups flour 
1 teaspoon salt 
1 cup ice cold water 
1 Ib. unsalted butter 
l tablespoon lemon juice 


Vanilla Custard Filling 

l packet Royal instant vanilla pudding 
| tablespoon brandy 

| cup milk 

| cup sweet cream 


Cream Filling 
strawberry jam 
4 pint sweet cream or | envelope orley whip 


Lemon Icing Glaze 

14 cups icing sugar 

1 tablespoon lemon juice 

| tablespoon boiling water 

chopped nuts or pastry crumbs to decorate 


Method 
Beat the butter in a mixer to make it more 
pliable. Form the butter into a flat rectangle, 
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wrap it in wax paper and place it in the 
refrigerator until required. 

Place the flour and salt in a bowl. Make a 
well in the centre and add the lemon juice 
and water. Knead into a soft, sticky dough. 
Turn dough out onto a floured marble slab 
and knead until smooth. Chill in the refriger- 
ator for 15 minutes. 

Roll dough out into a large rectangle. 
Place the butter rectangle in the centre of the 
dough and fold the side over. Chill. covered 
for 15 minutes. When ready to roll out flatten 
butter gently with a rolling pin then roll into 
a rectangle. Fold into three, ends to middle. 
Seal the edges. turn the pastry around so 
that the edge is towards you and roll again. 
Fold into three again and place pastry in the 
refrigerator for 15 minutes. Repeat this 
rolling and chilling process three more times. 

When dough is ready roll out into four 
rectangles. lay each rectangle on a flat. 
dampened baking sheet, allowing pastry 
to come slightly over the edge. Place pastry in 
a 375° oven and bake until golden brown, 25 
to 30 minutes. 

Prepare the vanilla custard pudding by 
placing one cup of milk and one cup of 
cream in a mixing bowl. Add the Instant 
vanilla pudding and beat until thick. Add 
the brandy and place in refrigerator to set. 
This makes a delightful confectioner's custard 
the quick and easy way. 

To assemble the mille feuilles, place one 
strip of puff pastry on a long platter. Spread 
a thick layer of custard filling over. Lay a 
second strip on top and press down lightly. 
Spread a layer of strawberry jam and then 
a layer of whipped cream. Lay the third 
strip over and spread another layer of custard 
filling. Top with the 4th layer. Combine 
the icing sugar with the boiling water and 
lemon juice and spread over. Decorate with 
chopped nuts or crumbled pastry bits. Chill 
until ready to serve. 


Light Fruit Cake 

Ingredients 
12 oz. butter 
6 eggs 


2 teaspoons baking powder 
1 Ib. cake fruit 

2 teaspoons lemon juice 

2 cups sugar 

4 cups flour 

i cup milk 

2 tablespoons brandy 


Method 

Cream butter and sugar. Add eggs. one at a 
time. Combine flour and baking powder and 
add to mixture alternately with 3 cup of 
milk. Mix in the cake fruit, brandy and lemon 
essence. Line two loaf or square tins with 
silver foil and pour the mixture in, or if 
desired one large cake can be made from this 
mixture. Cover cake tins with foil and bake 
in a 350° oven for | to 1] hours. 


Zug Kirsch Torte 
Ingredients 

Biscuit La yer 

5 egg whites 

10 tablespoons sugar 

} cup flour 

] Ib. ground Almonds 


Cake Layer 

5 eggs 

8 tablespoons sugar 

3 oz. butter 

11 cups flour 

grated rind of } lemon 


Kirsch Butter Cream 
8 ozs. butter 

2 tablespoons Kirsch 
1 egg yolk 

| cup icing sugar 

red colouring 


To Assemble 

]lIb. roasted almonds, half grated, half 
chopped 

2 tablespoons sugar 

2 tablespoons kirsch 

3 oz. cold water 

icing sugar 
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Method 
Oil 4 x 8 inch sandwich tins. Oil 4 
rounds of silver foil. Place foil in the tins. 
Beat egg whites stiffly. When they hold their 
shape add the sugar gradually, still beating. 
When the mixture is very stiff remove from 
the mixer and fold in the nuts and flour 
gently with a spatula. Place a thin layer of 
dough in each pan and bake in a 250* 
oven. for approximately one hour. Remove 
layers from tins and cool. 

Prepare the cake layers by beating the eggs 
and sugar in a warm mixing bowl until thick 
and foamy. Add the lemon rind. Very lightly 
sift in the flour (if stirred too hard the mixture 
collapses). Melt the butter and cool. Slowly 
add the butter, a trickle at a time, and mix 
lightly. Place into two 8 inch oiled and paper- 
ed baking tins. Bake in a 400° oven for 30-40 
minutes. Allow to cool, 

To prepare the butter cream, beat the 
butter until white and creamy. Gradually add 


the icing sugar and egg yolk. Tint mixture 
a pale pink. Add kirsch. Make a sugar 
syrup by boiling 2 tablespoons of sugar with 
3 oz. of water until syrupy. Add 2 tablespoons 
of kirsch. 

To assemble the cakes, place a biscuit layer 
on a platter. Top with the kirsch butter cream. 
Generously lace the cake layer with the kirsch 
and sugar water mixture and place it on top 
of the biscuit layer. Spread again with butter 
cream and place another biscuit layer on 
top. Spread the top and sides of the cake 
with the butter cream and press the chopped 
almonds around the sides of the cake. 
Sprinkle the top with the grated almonds and 
sift a fairly thick layer of icing sugar over the 
almonds. 


With the back of a knife lightly trace a 
diamond pattern on top of the cake. 


Leave in a cool place for several hours 
Utterly delicious! 
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CHAPTER X 


CAKE SMALLS AND PASTRIES 


Small cakes and pastries give an elegant air 
to your tea table and are worth the extra 
time and trouble needed to prepare them. 
l include a selection from all over the world, 
which I have adapted. 


Almond Strip Squares 
Ingredients 

} Ib. butter - 

2 cups flour 

} cup sugar 


| beaten egg 

4 cup white wine 

2 teaspoons baking powder 

1 Ib. blanched almonds. chopped finely 
2 cups icing sugar 

| egg white 


Method 

Sift flour and cut butter into flour with a 
pastry blender. Add baking powder, sugar 
and beaten egg. Mix well. Divide dough in 
half and roll out, ona lightly floured board, in- 
to two rectangles 9 inches x 12 inches. Place one 
half in an oiled 9 inches x 12 inches baking tin, 
and cut other half into long strips with a sharp 
knife. Make the filling by combining almonds, 
sugar. egg white and white wine. Mix to a 
smooth paste. Spread the almond filling over 
the layer of dough. Cover with the strips of 
dough. Bake in a 375° oven until lightly 
browned, appfoximately 35 minutes. Cut into 
squares while still warm. 


Very Light Date Scones 
Ingredients 

2 cups flour 

2 eggs 

pinch salt 

| Ib. butter 

} cup sugar 

2 teaspoons cream of tartar 


| teaspoon bicarbonate of soda 
4 cup chopped dates 


Method 
Sift flour, sugar. cream of tartar. bicarbonate 
of soda and salt twice over. Cut butter into 
flour mixture with a pastry blender until 
crumbly. Add finely chopped dates. Beat eggs 
slightly and add, stirring with a fork, until the 
mixture forms a ball and leaves the sides of the 
bowl. Roll out 4 inch thick on a lightly floured 
board. Cut with a large fluted circle cutter. 
Flour the cutter each time before using. Place 
on oiled baking sheets and brush the tops 
slightly with beaten egg. Bake in a 400* oven 
for 15 minutes. Serve hot, split and buttered. 


Tartlets witn Prune-Sherry Filling 
Ingredients 

} Ib. butter 

} pint sweet cream 

2 cups flour 

Filling 

2 cups prune puree 

4 cup sherry 

chopped nuts 

1 pint cream 

] cup sugar 
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2 teaspoons lemon juice 
teaspoon cinnamon 
| tablespoon custard powder 


Method 
First make the pastry by grating the butter 
into the flour. Pour the cream over and stir 
with a knife. Chill for 1 hour. Roll out on a 
floured board. Cut into rounds. Line muffin 
tins or individual silver foil patty tins with the 
dough. 

Make the filling by heating the thick prune 
puree and sugar together. Dissolve the custard 
powder in 2 tablespoons of cold water, and 
add to the prune puree. Cook over medium 
heat until mixture thickens. Stir in lemon 
juice and sherry. Remove from stove and 
cool. Fill the dough shells with the prune 
mixture and bake in a 375° oven for 20 
minutes. When the tarts are cool cover the 
tops with whipped cream and sprinkle chop- 
ped nuts over. 


Koeksusters 


Koeksusters are a traditional Afrikaans con- 
fection always served with home-brewed 
coffee. This recipe was given to me by a very 
motherly Afrikaans woman who has been 
making them for her family for many years. 
They are delicious, deep-fried twists of pastry 
dipped in sugar syrup. 


Ingredients 
5 level cups flour 
2 eggs 
5 teaspoons baking powder 
1 cup cold water 
2 ozs. butter 
4 teaspoon salt 


Method 

Rub butter into the flour with a pastry blend- 
er. Add well-beaten eggs, baking powder and 
salt. Mix well with water to a dough (not too 
stiff). Roll out and cut into long strips, about 
4 inches long and 14 inches wide. Plait three of 
the strips together. Pinch each end together. 
Fry in hot, deep oil and dip in ice cold syrup 
immediately. Allow to drain on a cake rack. 


Syrup for Koeksusters 
Ingredients 
4 cups sugar 
2 cups boiling water 
4 heaped teaspoon cream of tartar 
1 tablespoon golden syrup 
2 teaspoons ginger 


Method 
Stir sugar into boiling water until sugar is 
dissolved. Add cream of tartar and boil 
rapidly for 5 minutes. Remove from stove 


and add golden syrup and ginger. Cool and 
chill. 


Cheese Delights 
Ingredients 
| packet Marie biscuits 
1 Ib. cream cheese 
1 dessertspoon custard powder 
} cup sugar 
1 egg 
pinch salt 
Post Toasties 
2 tablespoons cream 


Method 

Combine the cream cheese, with the egg, 
cream, salt, sugar and custard powder. Mix 
until smooth. Place Marie biscuits on a 
buttered baking sheet. Heap cheese mixture 
on each biscuit. Crumble finely crushed Post 
Toasties over and sprinkle with a mixture of 
cinnamon and sugar. Bake in a 400° oven for 
10 minutes. Serve hot. 


Danish Apple Slices 
Ingredients 

Pastry 

1 Ib. butter 

l egg 

2 cups flour 

1 cup sugar 

1 pint sour cream 

| heaped teaspoon baking powder 

Filling 

1 large tin pie apples 
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] teaspoon ginger 

2 cloves 

1 egg yolk 

1 tablespoon smooth apricot jam 
1 tablespoon sultanas 

1 teaspoon cinnamon 

1 tablespoon sugar 

1 tablespoon custard powder 

2 tablespoons water 


Method 
Cream butter and sugar. Add beaten egg, 
cream, flour and baking powder. Make into a 
dough and roll out into two oblongs. 

Make the filling. Empty the pie apples into 
a saucepan and just barely cover the apples 
with water. Add ginger, cloves, sultanas. 
cinnamon and sugar. Bring to the boil. When 
boiling make a paste the custard powder and 
two tablespoons of water and add to the apple 
mixture to thicken it. Cool. 

Place one layer of the dough into an oiled 
oblong tin. Spread the apricot jam over. 
Cover with the apple mixture and top with 
the remaining layer of dough. Seal sides and 
brush over with beaten egg yolk. Bake in a 
425* oven for 25 minutes. While still warm 
cover with a glaze made from combining 1 
cup of icing sugar with two teaspoons of 
lemon juice and | tablespoon of boiling water. 
Cut into diamond shapes. 


Cannoli 
Ingredients 
Shells 
Six 6 inch lengths of thick dowel rod 
(Obtainable from hardware stores) 
2 cups flour 
2 ozs. butter 
2 dessertspoons cocoa 
dry white wine or water 


Filling 

] lb. cream cheese 

4 cup chopped pecans 
pinch salt 

1 cup icing sugar 

1 cup grated chocolate 


| tablespoon mixed peel 
| teaspoon rum 
2 tablespoons ground nuts 


Method 

Sift cocoa and flour together and cut in butter 
with a pastry blender. Add just sufficient wine 
or water to make a firm dough. Knead well. 
Roll out thinly and cut into 4 inch circles. Roll 
each circle of dough around a dowel rod. Seal 
the edges with a little water. Heat oil until 
very hot and drop in the pastry covered sticks, 
two at a time, for one minute. Remove with 
tongs or a slotted spoon and carefully slip the 
sticks out, holding the cannoli in the centre 
with a soft cloth and pushing the sticks out 
with a knife or back of a spoon. Be very care- 
ful not to break the shells. Return the shells 
to the oil until crisp and bubbly. Drain on 
greaseproof paper and cool. 

Make the filling by combining the cream 
cheese with the grated chocolate, chopped 
pecans, salt. mixed candied peel, rum and 
sugar. Fill the shells with the cream cheese 
mixture. Dip each end in the ground nuts and 
sprinkle with icing sugar. These can also be 
served as a dessert with or without whipped 
cream. 


Chocolate Brandy Bails 
Ingredients 

3 eggs 

3 tablespoons sugar 

3 tablespoons flour 

l teaspoon baking powder 

pinch salt 

1 chocolate flaky bar 


Method 

Beat egg yolks and sugar well. Beat whites 
stiffly and fold in. Fold in flour, baking 
powder and salt. Grease patty tins and fill 
them halfway with this mixture. Bake in a 
400° oven for 8-10 minutes. When cold, slit 
each cake and fill with either sweetened, 
whipped cream or thick custard. 


Now make the chocolate glaze by com- 
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bining 2 cups of icing sugar with 3 table- 
spoons of cocoa. Mix to a smooth paste with 
two tablespoons of boiling water. Add | 
tablespoon of brandy. Dip each filled cake 
wholly into this chocolate mixture and cover 
completely. Drain on cake rack. Sprinkle with 
chocolate flaky bar and place each cake in a 
paper cup. 


Glazed Doughnut Puffs 
Ingredients 

2 ozs. butter 

2 eggs 

} teaspoon salt 

1 cup milk 

3 tablespoons boiling water 

cup sugar 

cups sifted flour 

teaspoons baking powder 

teaspoons golden syrup 

} cups icing sugar 
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Method 

Cream butter and sugar together. Add eggs 
and beat well. Sift flour, baking powder and 
salt together. Add to butter mixture, alter- 
nately with milk. Chill dough for | hour. 
Drop by rounded tablespoonsfuls into deep, 
hot oil. As the doughnuts rise to the surface 
turn them and continue until they are golden 
brown all over. Drain on greaseproof paper. 
Combine the icing sugar with the boiling 
water. Stir in the golden syrup, and make a 
thin glaze. Dip the doughnuts in this glaze 
while still warm. 


Baklava 
Ingredients 
4 cups sifted flour 
10 ozs. butter 
| cup maizena 
| cup honey 
teaspoons salt 
cup cold water 
cup melted butter 
cup finely chopped pecan nuts 
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Method 

Combine sifted flour and salt. Grate butter 
and cut into the flour mixture with a pastry 
blender until crumbly. Add water gradually, 
stirring with a knife until mixture sticks to- 
gether. Press dough onto a sheet of waxed 
paper and chill overnight, Form dough into a 
number of small balls. Oil an oblong baking 
tin, and roll each ball into a sheet of dough to 
fit the baking tin. Stack in the baking tin, one 
on top of the other. Dust each sheet of dough 
lightly with maizena as you stack them in 
order to prevent them sticking together. Over 
every sixth sheet of dough, brush with melted 
butter and sprinkle with chopped nuts. When 
the top sheet is in place, pour the honey over. 
Bake in a 300° oven for 30 minutes, or until 
light golden brown. Cut into diamond shapes. 
Before serving pour a little extra honey over 
each baklava. 


Miniature Chocolate Puffs 


Ingredients 
Puffs 
| cup boiling water 
1 cup flour 
3 eggs 


1 Ib. butter 
pinch salt 
2 teaspoons baking powder 


Filling 

1 oz. butter 

| packet Royal chocolate pudding 
13 cups milk 


Method 
Prepare chocolate pudding by beating to- 
gether with the 13 cups milk. Melt butter and 
fold in to give a glossy appearance. Chill. 

To make the puffs place the boiling water 
and butter into a saucepan and bring to the 
boil. Add flour and salt all at once, and stir 
rapidly over a low heat until the mixture 
leaves the sides of the pan and forms a ball. 
Remove from heat and cool. 

Add eggs, one at a time, beating each one 
in well until mixture is smooth and shiny. 
Add baking powder and beat well. Drop in 
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small round teaspoonfuls on an oiled baking 
sheet. For small eclairs shape mixture into 
strips 2 inch long and 1 inch wide. Bake in a 
425? oven for 10 minutes, then reduce oven to 
400°. Bake for approximately 25 minutes, until 
puffed up and light golden brown. Cool. 

To serve, fill with chocolate filling and ice 
with chocolate melted over hot water. 


Crispy Crunchy Rusks 
Ingredients 

3 eggs 

] cup sugar a 

1 cup sultanas 

flour 

2 tablespoons oil 

3 teaspoons ginger 

2 teaspoons baking powder 

2 tablespoons grated orange rind 


Method 

Cream eggs and sugar. Add oil. Add enough 
flour to form a soft dough. Add ginger, 
baking powder, orange rind and sultanas. 
Knead into a smooth dough. Form into four 
oval loaves. Brush with a little cold water and 
sprinkle with sugar. Bake in a 350° oven for i 
hour. When baked and cool, slice into rusks 
and place the rusks sides up on an ungreased 
baking sheet. Bake in a 375° oven until golden 
brown. 


Nut Crescent Pastries 
Ingredients 

Dough 

} Ib. butter 

3 Ib. cream cheese 

ł pint cream 

14 cups flour 

Filling 

1 cup sugar 

2 teaspoons cinnamon 

13 cups finely chopped nuts 


Method 
Place butter and cheese in the mixmaster and 
cream together. Add flour and cream and mix 


until a stiff dough is formed. Form into a ball, 
wrap in wax-paper and chill overnight. The 
next day combine the sugar, cinnamon and 
chopped nuts in a bowl. Divide dough into 
three parts, and roll out each part on a lightly 
floured board as thin as possible. Cut dough 
into four inch triangles. Place a heaped 
teaspoonful of the nut mixture on the base of 
the triangle. Roll, starting from the base to the 
point. Press the ends together and place on a 
lightly oiled baking sheet. Brush with beaten 
egg yolk and bake in a 400° oven for 15 min- 
utes, or until golden brown. ] 


Cherry or Strawberry Eclairs 
Ingredients 

1 cup boiling water 

1 cup sifted flour 

3 large eggs 

1 pint sweet cream 

1 Ib. butter 

pinch salt 

I tin cherry or strawberry pie filling 


Method 

Combine water and butter in a saucepan and 
bring to the boil. Add salt and flour all at 
once, and stir rapidly over a low heat until 
the mixture leaves the sides of the pan and 
forms a ball. Remove from heat and cool. 
Add eggs one at a time, beating each one in 
well until mixture is smooth and shiny. Fill 
a pastry bag with a large nozzle tube and press 
dough onto a lightly oiled baking sheet, in 
strips about | inch wide and 4 inches long. 
Bake in a 425* oven for 10 minutes then re- 
duce to 400°. Bake for approximately 25 
minutes until puffed up and light golden 
brown. Cool eclairs and then slit in half. Fill 
with some cherry or strawberry filling and top 
with whipped cream. Cover with other half 
and sift a little icing sugar over each eclair. 


Tutti-Frutti Cheese Circles 
Ingredients 

6 ozs. butter 

2 egg yolks 
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2 cups flour 

1 cup sugar 

3 tablespoons boiling water 
l tablespoon milk 

| tablespoon lemon juice 

1 teaspoon salt 


Filling 

] Ib. cream cheese 

pinch salt 

] pint sweet cream 

2 tablespoons sugar 

} teaspoon vanilla 

} cup chopped maraschino cherries 


Method 

Slice butter and place in a bowl with boiling 
water and milk. Beat very well. Add lemon 
juice and egg yolks and beat until well blend- 
ed. Sift flour, sugar and salt and add to mix- 
ture. Stir quickly with a knife until the mix- 
ture forms a ball and leaves the sides of the 
bowl. Roll dough out on a floured board and 
cut into 2 inch circles. Place circles on an un- 
greased baking sheet and prick tops with a 
fork. Bake in a 400° oven for 10 to 15 minutes, 
or until golden brown. Remove from baking 
sheets and cool. 

Make the filling by mixing the cheese with 
the sugar, salt and vanilla. Whip the cream 
and fold in. Add the cherries and almonds 
and mix to a smooth paste. Spread this cheese 
mixture on half of the baked circles. Top with 
the remaining circles. Place a bit of the re- 
maining cheese mixture on the top and stick a 
blanched almond in the centre. 


Cherry Bonbons 
Ingredients 
| jar maraschino cherries 
} cup brandy 
} Ib. cream cheese 
6 ozs. butter 
2 cups fiour 
1} cups icing sugar 


Method 
Pour cherries and juice into a bowl. Add 
brandy and allow to stand for two hours. 


Cream butter and cheese together. Sift flour 
and add, kneading the dough with the fingers. 
Chill dough overnight. Roll out on a board 
which has been generously dusted with icing 
sugar. Cut dough into oblongs, | inches x 3in- 
ches. Drain the cherries and place one cherry 
on each oblong of dough. Roll up and pinch 
each end down. Place on an oiled baking sheet. 
Brush with beaten egg yolk. Bake in a 375° oven 
for 15-20 minutes or until light golden brown. 
While still warm roll the bonbons in icing 
sugar. If desired a whole pecan nut may be 
substituted instead of a cherry. 


Crullers 
Ingredients 
4 egg yolks 
4 cup icing sugar 
pinch salt 


13 cups flour 

3 tablespoons butter 

2 teaspoons grated lemon rind 
1 tablespoon brandy 


Method 

Beat yolks well. Add icing sugar and butter. 
Cream well and add brandy, lemon rind, salt 
and flour. Work dough quickly on floured 
board until smooth. Chill overnight. Roll out 
on a floured board and cut into strips 3 inches 
long and | inch wide. Cut a slit in the centre of 
each strip and slip one end through the slit. 
Fry in deep hot oil until light brown. Drain 
on brown paper and sprinkle well with icing 
sugar. 


Puff Pastry Apple Dumplings 
Ingredients 

4 Ib. butter 

| cup flour 

| egg 

jam 

] pint sweet cream 

| dozen small apples 

} cup sugar 

| cinnamon stick 
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Method 
Cut butter into flour with a pastry blender. 
Pour cream over and stir with a knife until 
blended. Work into dough and chill for a few 
hours or overnight. 

Core and peel apples. Place in a pyrex dish. 
Pour | cup of water around the apples. Add 
thesugar and the cinnamon stick and bakein a 
350* oven for 20 minutes. Cool. Place one 
teaspoonful of jam in the centre of each apple. 

Roll out pastry and cut into 4 inch squares. 
Place an apple in the centre of each puff pastry 
square. Bring the opposite corners of the 
square together and press firmly. Brush with 
beaten egg yolk. Place the apple dumplings on 
an oiled baking sheet and bake in a 450? oven 
for 15-20 minutes, or until light golden brown. 
Serve warm with whipped cream. 


Peachy Coconut squares 
Ingredients 

4 ozs. butter 

} cup sugar 

| egg 

| 10c bar bitter chocolate - 4 ounces 

2 tablespoons custard powder 

1 cup coconut 

21 cups flour 

| teaspoon vanilla 

| large tin peach slices 

few strawberries or grapes 

| cup finely chopped nuts 


Method 
Cream butter and sugar. Add egg and coco- 
nut and mix well. Gradually mix in sifted 
flour and add vanilla. Roll dough out on a 
floured board intoa large rectangle 18 inches x 
12 inches. Cut into 3 inch x 2 inch squares. 
Place squares onto ungreased baking sheets 
and bake in a 375* oven for 12-15 minutes, 
or until light golden brown. 

Melt chocolate over hot water. Drain 
peaches and place the juice in a saucepan. 
Bring the juice to the boil. Mix the custard 
powder to a smooth paste with a little cold 
water and add it to the juice. Stir until mixture 
becomes thick, smooth and glossy. Brush 


each square with melted chocolate. Then 
place one peach slice. and either a strawberry 
or grape on top of each square. Then spoon a 
little glaze over the fruits, completely covering 
the chocolate. Allow to set then sprinkle 
round the edges with chopped nuts. 


Creamy Chocolate Circles 
Ingredients 

4 ozs. butter 

b cup sugar 

I egg 

| 10c bar bitter chocolate — 4 ounces 

l tablespoon icing sugar 

2} cups flour 

2 tablespoons blanched, slivered almonds 

4 cup ground almonds 

} pint sweet cream 

2 tablespoons cocoa 


Method 

Cream butter and sugar. Add egg and ground 
almonds and mix well. Gradually mix in sifted 
flour. Roll dough out on floured board. Cut 
out circles with a 3 inch round cookie cutter. 
There should be 30 circles. Place on ungreased 
baking sheets and bake in a 375? oven for 
12-15 minutes, or until light golden brown. 

Melt chocolate over hot water and brush 15 
of the circles with the melted chocolate. 
Sprinkle a few slivered almonds in the centre, 
Whip cream very stiffly. Fold in icing sugar 
and cocoa gradually. A little while before 
serving spread some of the chocolate cream 
mixture on the plain circles. Cover each plain 
circle with a chocolate glazed circle. Keep in 
refrigerator until ready to serve. 


Lemon Chiffon Tartlets 
Ingredients 
4 ozs. butter 
| cup sugar 
1 10c bar bitter chocolate — 4 ounces 
1 chocolate flaky bar 
l egg 
24 cups flour 
4 cup ground almonds 
| packet Royal lemon pie filling 
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Method 
Make up Royal pie filling with the directions 
given on the box for making the pudding. 
Refrigerate and allow to set. 


Cream butter and sugar. Add eggs and 
ground almonds and mix well. Gradually mix 
in sifted flour. Roll dough out on floured 
board. Cut into 3 inch circles and fit into fluted 
tartlet tins. Bake for 12-15 minutes in a 375* 
oven or until a light golden brown. Cool. Melt 
the chocolate over hot water and brush over 
the insides of each tart shell with the melted 
chocolate. A little while before serving fill the 
tarts with the lemon chiffon filling. Sprinkle 
the chocolate flaky bar over the tops. Re- 
frigerate until serving. 


Miniature Cheese Tartlets 
Ingredients 

6 ozs. butter 

} cup sugar 

| egg 

pinch salt 

2 egg yolks 

} teaspoon grated orange rind 

2] cups flour 

2 teaspoons grated lemon rind 

| Ib. cream cheese 

] cup sugar 

2 tablespoons sweet cream 

| teaspoon cinnamon 

2 tablespoons custard powder 


Method 
Cream butter and sugar. Add egg and 1 tea- 
spoon lemon rind. Gradually mix in sifted 
flour. Roll dough out on floured board. Cut 
into 3 inch circles and fit into fluted tartlet 
tins. 

Combine the cheese with | teaspoon lemon 
rind, egg yolks, orange rind, ] cup sugar, cin- 
namon and sweet cream. Mix until smooth. 
Fold in custard powder. Fill the tartlets with 
the cheese filling. Bake in a 375^ oven for 
15-20 minutes. Cool. Before serving top each 
tartlet with a whirl of whipped cream and 
either a strawberry, grape or pineapple chunk. 


Glazed Strawberry Tartlets 
Ingredients 
6 ozs. butter 
4 cup sugar 
} pint sweet cream 
| teaspoon kirsch liqueur 
| egg 
21 cups flour 
I cup ground almonds 
| tin strawberry, cherry or peach pie filling 


Method 

Cream butter and sugar. Add egg and ground 
almonds and mix well, Gradually mix in sifted 
flour. Roll dough out on floured board. Cut 
into 3 inch circles and fit into fluted tartlet tins. 
Bake in a 375° oven for 12-15 minutes or 
until a light golden brown. Cool. Add kirsch 
to the strawberry pie filling and fill the tart 
shells. Before serving, top with whipped 
cream. Decorate with a strawberry and a few 
chopped nuts. 


Petit Fours 
Ingredients 
2} cups sifted cake flour 
3 teaspoons baking powder 
} pint sweet cream 
} teaspoon salt 
| cup sugar 
4 egg whites 
| teaspoon vanilla 
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Method 
Sift together cake flour. baking powder, salt 
and sugar. Whip cream until thick. Beat egg 
whites stiffly. Fold stiffly beaten egg whites 
into the cream. Add the dry ingredients and 
vanilla. Beat until blended. Pour into a greased 
13 inch x 9 inch x 2 inch oblong pan. Bake in a 
350° oven for 35 to 40 minutes. When cool. 
cut with fancy cookie cutters into diamonds. 


heart shapes, circles and squares. Ice and 
decorate. 


Petits Fours Icing 
Ingredients 

2 cups sugar 

l cup water 

} teaspoon cream of tartar 

13-2 cups icing sugar 


Method 
Combine sugar, water and cream of tartar ina 
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saucepan. Boil to the syrup stage. Remove 
from heat and add enough icing sugar to 
make a pouring consistency. Tint icing in 
different shades. Place cakes in rows on a 
wire rack over a baking sheet. Pour icing over 
the tops and sides of the cakes. Allow to set. 
Now make the ornamental icing. 


Ornamental Icing 
Ingredients 
2 ozs. butter 
2 cups icing sugar 
2-3 tablespoons boiling water 


Method 
Cream butter and icing sugar. Add boiling 
water slowly to make a thick creamy icing. 
Tint icing different colours and use it to 
decorate in a decorating syringe. Decorate 
tops of cakes with icing, nuts and cher- 
ries 
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CHAPTER XI 


BISCUITS 


A full biscuit tin, filled to the brim with an 
assortment of lovely biscuits, is a sign of a 
hospitable household. You will find every 


possible species of biscuits in the following 
pages. 


Delicate Cream Biscuits 
Ingredients 

1 lb. butter 

2 cups flour 

castor sugar 

} pint cream 

2 teaspoons baking powder 


Method 

Sift flour with baking powder. Crumb butter 
into flour and add cream. Stir until smooth 
Roll out on a floured board into an oblong 
} inch thick. Cut into fingers and twist each 
finger into a spiral. Bake in a 350° oven until 
light golden brown - they must be light. While 
hot roll in castor sugar. 


Raspberry Meringue Squares 
Ingredients 

Dough 

} Ib. butter 

1 egg 

1 tablespoon milk 

| cup sifted flour 

| teaspoon baking powder 

} cup raspberry or strawberry jam 

Meringue Fluff 

2 ozs. butter 

1 egg 

} cup sugar 

13 cups coconut 

| teaspoon vanilla 


Method 
Sift flour and baking powder together. Cut 
in butter with two knives or a pastry blender. 


Beat egg and add to the flour mixture, to- 
gether with the milk. Mix well. Spread dough 
over bottom of oiled oblong tin. Spread the 
jam over. 

Now make the topping. Melt the butter. 
Beat egg well, add sugar and melted butter 
and beat thoroughly. Add the coconut and 
vanilla and spread this mixture over the jam. 


Bake for 30 minutes in a 350? oven. Cool and 
cut into squares. 


Ginger Almond Rounds 
Ingredients 

blanched almonds 

] Ib. butter 

2 ozs. sugar 

1 Ib. flour 

2 tablespoons syrup 

2 teaspoons ginger 

1 teaspoon bicarbonate of soda 


Method 
Melt sugar, butter and syrup. Add dry in- 
gredients. Make into small balls. Press 


blanched almond in middle. Bake in a 300* 
oven for 15 minutes. 


Pineapple Date Confections 
Ingredients 

1 Ib. butter 

4 cup brown sugar 

| teaspoon baking powder 

1 teaspoon salt 

4 cup honey 

8 oz. package chopped dates 

pinch bicarbonate of soda 

2 eggs 

2 cups flour 

13 teaspoons cinnamon 

} teaspoon nutmeg 

4 cup chopped pecan nuts 

1 cup crushed pineapple 
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Method 

Cream butter and brown sugar. Add eggs, 
beating well. Sift flour and combine with 
baking powder, salt, bicarbonate of soda, 
cinnamon and nutmeg. Add fiour mixture 
alternately with the honey to the butter mix- 
ture. Add the pineapple, dates and pecan 
nuts. Oil an oblong pan and spoon the mix- 
ture in. Bake in a 350° oven for 35 minutes. 
When cool ice with the following glaze: 

To | cup of icing sugar add | teaspoon 
lemon juice and 1 tablespoon boiling water. 
Pour glaze over and cut into bars. 


Swedish Fattig Man 
Ingredients 
2 eggs 
2 egg yolks 
1 cup icing sugar 
2 cups flour 
2 teaspoons melted butter 
I tablespoon brandy 
1 tablespoon grated lemon rind 


Method 

Beat eggs and yolks until light and fluffy. Add 
icing sugar, melted butter, brandy and lemon 
rind and continue beating. Add flour gra- 
dually and mix well. Turn out on a lightly 
floured board and knead. Chill for 1 hour. 
Roll dough out thinly on a lightly floured 
board. Cut into strips 2 inches long x | inch 
wide. Cut a gash in the centre of each strip 
and pull one corner of the dough through the 
gash. Fry in deep hot oil until golden brown. 
Roll in castor sugar. 


Lebkuchen (Spice Biscuits) 
Ingredients 

1 cup honey 

1 cup golden syrup 

1 cup brown sugar 

| egg 

1 tablespoon lemon juice 

| teaspoon lemon rind » 

21 cups sifted flour 

} teaspoon bicarbonate of soda 


4 cup icing sugar 

| teaspoon cinnamon 

l] teaspoon ground cloves 
| teaspoon all spice 

| teaspoon nutmeg 

1 cup mixed peel 

1 cup chopped nuts 

1 cup sugar 

4 cup water 


Method 
Place honey and golden syrup in a saucepan 
and bring to the boil. Cool and then add 
brown sugar, egg, lemon juice and rind. Sift 
together the fiour, bicarbonate of soda, and 
spices. Stir into honey mixture and mix until 
smooth. Add mixed peel and nuts. Chill 
dough overnight. Roll dough out on a lightly 
floured board } inch thick. Cut into bars. Place 
on oiled biscuit tray and bake in a 400° oven 
10-12 minutes. Boil the sugar and water to- 
gether until the syrup stage. Fold in icing 
sugar. Pour this glaze over the baked bars. 
Keep for approximately 1 week before using. 


Tropical Fruit Drops 
Ingredients 

2} cups flour 

2 eggs 

6 ozs. butter 

| cup chopped dates 

| cup chopped pecan nuts 

4 cup maraschino cherries 

| cup sugar 

| teaspoon baking powder 

2 tablespoons milk 

} teaspoon salt 

| teaspoon vanilla 

21 cups crushed Post Toasties 


Method 

Sift flour, baking powder, bicarbonate and 
salt. Cream butter and sugar. Add eggs, milk 
and vanilla. Beat well. Mix in dry ingredients. 
Add chopped pecans, dates and cherries and 
mix well. Roll into small balls and toss in 
crushed post Toasties. Place on oiled baking 
sheets. Top with half a cherry. Bake in a 
375° oven for 15-20 minutes. 
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Cinnamon Whirls 
Ingredients 

2 cups flour 

1 Ib. butter 

pinch salt 

l egg 

} cup sugar 

4 level teaspoons baking powder 

2 tablespoons sultanas 

} cup milk and water mixed 

1 cup chopped nuts 

cinnamon and sugar 


Method 

Crumb butter into flour. Add sugar, salt and 
baking powder. Make hole in centre of mix- 
ture and add beaten egg. Add milk and water 
and knead to a soft, firm dough. Roll out on a 
floured board. Brush over with a little milk 
and sprinkle generously with sugar, cinna- 
mon, nuts and sultanas. Roll up from each 
end to form two rolls. Cut down centre to 
separate the rolls. Cut into thick slices and 
place on oiled baking sheets, rolled side 
facing upwards. Brush over with beaten egg. 
Bake in a 450? oven for 10 minutes. While 
hot pour the following glaze over: 


Glaze 

Mix two cups icing sugar and | tablespoon 
lemon juice with enough boiling water to 
make a smooth, thick icing. 


Basic Biscuit Recipe 
Ingredients 

} Ib. butter 

2 cups flour 

| cup sour cream 

pinch salt 


Method 
Cut butter into flour and salt. Add sour 
cream and stir well with a knife. Place in 
refrigerator for 1 hour. Roll out on lightly 
floured board. Cut with differently shaped 
cookie cutters. Decorate as desired. Bake in a 
350° oven for 10-15 minutes. 


————— 


Coconut Shortbread 
Ingredients 

2 tablespoons castor sugar 

} Ib. butter 

| cup flour 

1 cup coconut 


Method 
Rub butter into dry ingredients. Pat into two 
oiled round biscuit tins and prick with a fork. 
Bake in a 400° oven for 15-20 minutes. 
Sprinkle with castor sugar while still warm. 


Blackberry Bars 
Ingredients 

} Ib. butter 

14 cups sugar 

1 egg yolk 

} teaspoon salt 

2} cups sifted flour 

4 egg whites 

} cup ground pecan nuts 

| teaspoon lemon juice 

| cup blackberry jam 

| cup chopped pecan nuts 


Method 

Cream butter with 4 cup of sugar. Add egg 
yolk. Sift salt and flour and stir into butter 
mixture. Knead well. Pat dough into an oiled 
oblong pan. Beat whites until stiff and add 
remaining cup of sugar slowly and continue 
beating until mixture stands up in stiff peaks. 
Fold in ground nuts and lemon juice. Spread 
the blackberry jam over the top of the dough 
and cover thickly with the meringue. Sprinkle 
meringue with chopped pecan nuts. Bake in a 
350° oven for 35 minutes. Cut into bars. 


Lady Fingers 
Ingredients 
! cup sifted flour 
pinch salt 
3 eggs 
1 cup icing sugar 
| teaspoon vanilla 
icing sugar 
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Method 

Beat 3 egg whites until stiff. Add } cup icing 
sugar gradually beating until whites stand in 
peaks. Beat 2 yolks well and fold into egg 
white mixture. Add flour, salt and vanilla. 
Place batter in an icing tube with a plain hole 
nozzle. On ungreased baking sheets press out 
strips, linch wide and 4 inches long. Sprinkle 
with icing sugar. Bake in a 350 oven for 12-15 
minutes. 


Scotch Shortbread 
Ingredients 

1 lb. butter 

i cup icing sugar 

2 cups sifted fiour 


Method 
Cream butter and icing sugar. Add flour and 
knead well. Roll out on a lightly floured 
board to ] inch thickness. Cut into squares 
and prick. Bake in a 325* oven for 20 minutes. 


Sesame Seed Biscuits 
Ingredients 

2 eggs, separated 

= cup sugar 

1 cup salad oil 

pinch salt 

1 cup milk 

2 tablespoons water | 

2 tablespoons orange juice 

1} teaspoons baking powder 

l teaspoon vanilla 

34 cups sifted flour 

l egg, beaten 

] cup sesame seeds 


Method 
Beat two egg yolks very well. Add sugar and 
beat until light. Add oil and orange juice and 
vanilla, beating constantly. Sift together 
flour, baking powder and salt. Add to egg 
mixture, alternately with milk. Beat whites 
stiffly and fold in. Knead lightly on floured 
board. Roll dough out 4 inch thick and cut into 
small diamond shapes. Brush with beaten egg 
yolk and sprinkle with sesame seeds. Place on 


oiled baking sheets. Bake for 20 minutes in a 
350* oven. 


Russian Nut Balls 
Ingredients 

1 Ib. butter 

3 cup icing sugar 

l teaspoon vanilla 

21 cups sifted flour 

1 teaspoon salt 

} cup finely chopped nuts 


Method 

Cream butter, sugar and vanilla. Add flour, 
salt. Knead well. Add nuts. Chill dough for 1 
hour. Roll into small balls. Place on oiled 
baking sheets and bake in a 400° oven for 
10-12 minutes. While still warm roll in icing 
sugar. Cool and roll in icing sugar again be- 
fore serving. 


Sherry Butter-Nut Drops 
Ingredients 

6 ozs. butter 

pinch salt 

4 cup finely chopped nuts 

| cup sifted icing sugar 

13 cups sifted flour 

} cup sherry 


Method 
Cream butter, sugar and salt. Add flour 
alternately with sherry. Add nuts. Drop by 
teaspoonfuls onto oiled baking sheet. Bake in 
a 350° oven for 20 to 25 minutes. 


Scandinavian Cookies 
Ingredients 

] Ib. butter 

} cup brown sugar 

l egg, separated 

1 cup sifted flour 

1 cup finely chopped nuts 


Method 
Cream butter and sugar together. Add egg 
yolk and mix well. Add flour and knead to a 
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stiff dough. Shape dough into small balls. 
Beat egg white stiffly. Dip balls in and roll in 
chopped nuts. Place on oiled baking sheet. 
Bake in a 350? oven for 15-20 minutes 


Almond Balls 


Ingredients 
l egg. separated 
1 cup sugar 
3 cup salad oil 
21 cups flour 
pinch salt 
l tablespoon water 
| tablespoon orange juice 
2 teaspoons almond essence 
| teaspoon vanilla 
l teaspoon baking powder 
l egg, beaten 
} cup whole blanched almonds 


Method 

Beat egg yolk with sugar. Add oil alternately 
with orange juice. Add essences. Sift together 
flour, baking powder and salt. Add dry in- 
gredients to egg mixture. Beat egg white until 
stiff and fold in. Knead with fingers to make a 
smooth dough. Form small balls and place 
on an oiled biscuit tray. Flatten each ball 
slightly and brush with beaten egg. Press one 
blanched almond in the centre of each biscuit. 
Bake in a 350° oven for 12-15 minutes. 


Plain Sugar Biscuits 
Ingredients 

21 cups flour 

} teaspoon salt 

1 cup sugar 

} teaspoon vanilla 

| teaspoon baking powder 

6 ozs. butter 

2 eggs 

} teaspoon almond essence 


Method 
Sift flour, baking powder and salt in a bowl. 
Cream butter and sugar. Add eggs and 
essences. Fold in flour mixture. Chill for 2 


hours. Roll out on a floured board and cut 
into desired shapes. Decorate as desired. 


Butter-Pecan Balls 
Ingredients 
2 cups flour 
} cup sugar 
1 teaspoon vanilla 
} teaspoon salt 
} Ib. butter 
21 cups finely chopped pecan nuts 


Method 
Sift flour, sugar and salt together. Cream 
butter and add flour mixture, kneading dough 
with hands. Add 14 cups nuts and mix well. 
Shape into balls and roll well in one cup of 
nuts. Place on oiled biscuit sheets and bake 
in a 350? oven for 25 minutes 


Cherry-Date Chewies 


Ingredients 
34 cups sifted flour 
4 lb. butter 
2 eggs 
4 cup milk 


14 cups chopped Nuts 

2 cups chopped dates 

| teaspoon bicarbonate of soda 
À teaspoon salt 

13 cups brown sugar 
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1 teaspoon vanilla 
2 cups halved glacé cherries 


Method 

Cream butter and sugar well together. Add 
eggs and vanilla. Combine flour with bicar- 
bonate of soda and salt. Add to butter mix- 
ture alternately with milk. Stir in nuts, 
cherries and dates. Drop by teaspoonfuls on 
lightly oiled biscuit sheets. Bake in a 350* 
oven for 12-15 minutes. 


Orange-Nut Bars 
Ingredients 

I cup flour 

| egg 

2 tablespoons orange rind 

2 tablespoons orange juice 

] teaspoon salt 

4 cup brown sugar 

4 cup chopped dates 

1 cup chopped nuts 

1 teaspoon bicarbonate of soda 

| teaspoon cinnamon 

3 ozs. butter 


Method 

Cream butter and brown sugar together. Add 
egg, orange rind and orange juice. In a bowl 
combine flour, salt, cinnamon and bicar- 
bonate of soda. Add flour mixture to butter 
mixture. Stir in dates and nuts. Oil an oblong 
tin, approximately 11" x 7" x 2". Spread the 
dough in evenly. Bake in a 350^ oven for 
25-30 minutes. 

Cool and ice with Orange Butter Icing. 
Sprinkle } cup chopped nuts over and cut 
into bars. 


Orange Butter Icing 


Ingredients 
2 ozs, butter 
2 cups icing sugar 
] egg yolk 


2 teaspoons grated orange rind 
2 teaspoons orange juice 
1 teaspoon vanilla 


Method 
Cream butter and icing sugar well together, 
Add egg yolk, orange rind, orange juice and 
vanilla. Cream until smooth. 


Chewy Coconut Squares 
Ingredients 

4 ozs. butter 

1? cups brown sugar 

4 teaspoon salt 

| teaspoon vanilla 

11 cups flour 

2 eggs 

| cup coconut 

| cup chopped nuts 


Method 
Ist Layer 
Cream butter with 1 cup brown sugar. Add 1 
cup sifted flour. Mix well and pat into an 
oiled oblong 13" x 9” x 2” pan. Bake in a 375° 
oven for 10 minutes. 


2nd Layer 

Mix 1 cup of brown sugar with the 2 eggs. 
Add 1 cup fiour, salt and vanilla. Add 1 cup 
coconut and | cup nuts. Spread evenly over 
the mixture in pan. Put back in oven and 
bake for 20 minutes. Cut into squares. 


Dainty Cinnamon Diamonds 
Ingredients 

2 cups flour 

1 Ib. butter 

| cup brown sugar 

2 eggs 

} teaspoon salt 

2 teaspoons cinnamon 

l teaspoon vanilla 

1 cup finely chopped nuts 


Method 
Cream butter and brown sugar. Add vanilla 
and | egg yolk. Sift fiour, salt and cinnamon 
together and add to butter mixture. Mix well 
and fold in 1 cup of nuts. Spread dough thinly 
on a lightly oiled biscuit sheet. Brush with 
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beaten egg yolk and sprinkle with the remain- 
ing } cup of nuts. Push the nuts into the 
dough. Bake in a 350° oven for 25 minutes. 
Cut into 2 inches diamonds. 


Fruit-Honey Bars 


Ingredients 
| cup flour 
3 eggs 
1 cup honey 
icing sugar 
| teaspoon baking powder 
] teaspoon salt 
] teaspoon vanilla 
1} cups chopped dates 
] cup chopped nuts 
} cup chopped glacé cherries 


Method 

Mix flour with baking powder and salt. Beat 3 
eggs very well. Still beating slowly add honey 
and vanilla. Fold in flour mixture, dates, nuts 
and cherries. Mix well. Spread in an oiled 
oblong tin, 13” x 9" x 2”. Bake in a 350° oven 
for 35-40 minutes. Cut into bars and roll 
each bar into icing sugar. 


Leckerli 
Ingredients 
2] cups flour 
1} teaspoons ground cloves 
pinch salt 
1 cup honey 
2 tablespoons orange juice 
| cup icing sugar 
| tablespoon cinnamon 
1! teaspoons nutmeg 
| teaspoon bicarbonate of soda 
| cup sugar 
| tablespoon grated lemon rind 
} cup mixed peel 
| cup slivered, blanched almonds 
| tablespoon boiling water 


Method 
Sift flour. salt, bicarbonate of soda and spices 
together in a bowl. In a large saucepan heat to 
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boiling point } cup sugarand 3 cup honey. Add 
lemon rind, mixed peel, almonds and orange 
juice. Remove from stove and mix in flour 
mixture. Knead on floured board. Roll out to 
} inch thickness. On a large biscuit tray place a 
sheet of oiled waxed paper. Carefully lift 
the rolled dough onto the waxed paper. Trim 
edges. Bake in a 325? oven for 25 minutes. 
When baked invert onto a tray and peel off 
the greaseproof paper. Turn right side up and 
ice with icing glaze. This is made by mixing 
the icing sugar with the boiling water. Cool 
and cut into small diamond shapes. Keep for 
| week before eating. 


Chocolate Sandwich Delights 
Ingredients 
2} cups flour 
pinch salt 
1 10c slab unsweetened chocolate — 4 ounces 
} Ib. butter 
4 pint thick cream 


Method 
Mix flour and salt. Grate butter and add. Add 
cream and stir well. Chill overnight. Roll on 
board sprinkled lightly with sugar. Cut out 
round and star shapes. Remove centres with a 
thimble, of half the amount of biscuits. Melt 
the chocolate over hot water. Cool and use to 


sandwich the biscuits together. Jam may also 
be used. 


Raisin Brandy Drops 
Ingredients 

3 cups seedless raisins 

} cup brandy 

2 ozs. butter 

1 cup brown sugar 

2 eggs 

| cup mixed peel 

14 cups flour 

| teaspoon bicarbonate of soda 

13 teaspoons cinnamon 

} teaspoon mixed spice ' 

2 cups chopped pecan nuts 

2 cups chopped glacé cherries 
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Method 

Pour brandy over raisins in a bowl. Allow to 
stand for 1 hour. Mix flour with bicarbonate 
of soda and spices. Cream butter and sugar. 
Add eggs and flour mixture. Add raisins, 
nuts, mixed peel and cherries. Drop by tea- 
spoonfuls onto oiled biscuit trays. Bake in a 
350° oven for 15-20 minutes. 


Spritz Biscuits 
Ingredients 
21 cups flour 
] teaspoon salt 
2 egg yolks 
J Ib. butter 
1} cups icing sugar 
} teaspoon almond essence 
1 teaspoon vanilla 


Method 

Sift flour and salt. Cream butter and icing 
sugar. Add egg yolks and flavourings. Add 
flour mixture and beat until blended. Fill 
cookie press with dough and insert "S" 
shaped disc. Press dough through in "S" 
shape on oiled biscuit trays. Bake in a 375* 
oven 10-15 minutes. 


Chocolate Pinwheels 
Ingredients 
14 cups flour 
] teaspoon baking powder 
1 cup sugar 
l egg 
1 teaspoon salt 
3 lb. butter 
1 teaspoon vanilla 
1 10c slab bitter chocolate — 4 ounces 


Method 
Sift flour, baking powder and salt together. 
Cream butter and sugar. Add egg and vanilla. 
Add flour mixture. Melt chocolate over hot 
water. Halve dough and add chocolate to one 
‘half. Chill overnight. Roll white dough into a 
rectangle on floured serviette. Roll out 
chocolate dough to same size, also on a 
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floured serviette. Invert chocolate dough on- 
to white dough. Roll up like a swiss roll in 
the serviette, into a tight roll. Chill for 2 
hours. Slice ! inch thick. Place on oiled 
biscuit trays and bake in a 350° oven 10-15 
minutes. 


Greek Nut Crescents 
Ingredients 

3 lb. butter 

1 cup icing sugar 

2 teaspoons water 

2 teaspoons vanilla 

2 cups flour 

1 cup chopped nuts 


Method 
Cream butter and icing sugar. Add water, 
vanilla and flour. Knead well into a soft 
dough. Add nuts and mix well. Shape into 
rolls, about 4 inch in diameter and cut into | 
inch pieces. Place on oiled biscuit trays and pull 
ends down slightly to form crescent shapes. 
Bake in a 375* oven for 15 minutes. Roll in 
icing sugar while warm and again when cool. 


Apricot Coconut Jumbles 
Ingredients 

$ cup sweetened condensed milk 

pinch salt 

2 cups flaked coconut 

1 cup dried apricots, finely chopped 


Method 
Mix coconut, finely dried apricots and salt 
with the condensed milk. Shape into 24 balls 
and place on oiled biscuit trays. Bake in a 350* 
oven 12-15 minutes. 


Cherry Meringue Bars 


Ingredients 
1} cups flour 
} Ib. butter 
3 tablespoons icing sugar 
pinch salt 


à cup chopped nuts. 
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} cup chopped, drained maraschino cherries 
2 eggs 

} cup sugar 

| teaspoon baking powder 

| teaspoon vanilla 

1 cup flaked coconut 


Method 

Cream butter and icing sugar. Add | cup 
flour and knead into a dough by hand until 
well blended. Spread in an 8 inch oiled square 
tin. Bake in a 350° oven for 15 minutes. Mix 
the remaining ingredients with 1 cup flour. 
Spread carefully over the baked mixture. 
Bake in a 350° oven for 20-25 minutes. Cool 
and cut into bars. 


Brownies 


Ingredients 
13 cups sugar 
| 20c slab bitter chocolate — 8 ounces 
] lb. butter 
1 cup flour 
4 eggs 
pinch salt 
| teaspoon vanilla 
| cup chopped nuts 


Method 

Melt the chocolate over hot water. Beat eggs 
very well with salt. Still beating add the sugar, 
melted chocolate and butter and vanilla. Add 
flour and beat until smooth. Add the chopped 
nuts. 

Pour into an oiled oblong tin 9" x 13" and 
bake at 325° for 30 minutes. Cool and cut into 
squares. 


Chocolate Cigarettes 
Ingredients 

Dough 

4 Ozs. butter 

} cup castor sugar 

} teaspoon vanilla 

| cup flour 

} cup milk 


Chocolate Filling 

13 cups icing sugar 

2 tablespoons cocoa 

2 ozs. butter 

| tablespoon boiling water 


Method 

Cream butter and castor sugar. Add flour 
alternately with the milk. Add vanilla essence. 
Spread the mixture very thinly with a knife 
on an oiled biscuit sheet. Bake in a 350* oven 
for 15-20 minutes, Quickly cut into 6 inch 
squares, spread with chocolate filling and roll 
into tubular shapes. If squares become too 
brittle to roll, reheat in oven to soften. Dip 
each end into chopped nuts if desired. 

To make the chocolate filling, cream the 
butter and icing sugar until smooth. Still 
beating add the cocoa and boiling water. 


Spice Biscuits 
Ingredients 
} Ib. butter 
} cup sugar 
21 cups flour 
apricot jam 
castor sugar 
2 eggs 
13 cups coconut 
2 teaspoons cinnamon 
2 teaspoons mixed spice 
2 teaspoons baking powder 


Method . 

Cream butter and sugar. Add eggs, coconut, 
spices, baking powder and flour. Mix to a soft 
dough. Make small round balls. Place on an 
oiled biscuit sheet and press down with a 
fork. Bake in 375? oven for 15-20 minutes. 
Stick two biscuits together with jam, and 
while hot roll in castor sugar. 


Pfeffernuesse 
Ingredients 
4 cups sifted flour 
| teaspoon bicarbonate of soda 
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1 teaspoon salt 

1 teaspoon cloves 

] teaspoon nutmeg 

1 tablespoon cinnamon 

1 Ib. mixed peel 

2 ozs. butter 

5 eggs 

] cup milk 

21 cups icing sugar 

1} teaspoons grated lemon rind 


Method 
Sift together fiour, salt, bicarbonate of soda 
and spices. Stir in mixed peel. Cream butter 
and icing sugar. Beat egg yolks well and add 
to butter mixture. Add lemon rind. Add flour 
mixture to the egg mixture. Fold in stiffly- 
beaten whites. Chill for 1 hour. Shape with 
well-floured hands into small balls. Place on 
oiled biscuit sheets and bake in a 350* oven 


for 15-20 minutes. When cool roll in icing 
sugar. 


Double Chocolate Walnut Drops 
Ingredients 

1} cups flour 

1 teaspoon baking powder 

} cup sugar 

10c slab bitter chocolate — 4 ounces 

| teaspoon vanilla 

1 cup chopped walnuts 

} teaspoon salt 

6 ozs. butter 

2 tablespoons milk 

l egg 

1 cup grated chocolate 

walnut halves 


Method 
Combine flour, baking powder and salt. Melt 
chocolate over hot water. Cream butter and 
sugar. Add chocolate and egg and beat well. 
Add milk and flour mixture alternately. Add 
vanilla, grated chocolate and chopped wal- 
nuts. Drop mixture by teaspoonfuls on oiled 
biscuit sheets. Press walnut half into top of 
biscuits. Bake 15-20 minutes in a 350* oven. 


Peach Wonders 


Ingredients 
1 Ib. tin peach slices 
2 cups seedless raisins, or sultanas 
1 teaspoon cinnamon 
} teaspoon almond essence 
3 teaspoons baking powder 
6 ozs. butter 
1 cup sugar 
21 cups flour 
1 cup milk 
| cup brown sugar 
1 teaspoon salt 
1 cup chopped pecan nuts 


Method 
In a saucepan combine the drained peach 
slices, raisins, sugar, 1 cup flour, milk and 
cinnamon. Stir gently, over low heat, until 
mixture thickens. Remove from heat and 
cool. Add almond essence. 

In a large bowl combine brown sugar, 
baking powder, salt and 2 cups of flour. Cut 
in butter with a pastry blender. Add } cup 
milk and chopped nuts. Mix well. Oil an 
oblong baking tin, 13" x 9" x 2”. Spread three 
quarters of the flour mixture in. Spread peach 
mixture over. Top with the remaining quarter 
of flour mixture. Bake in 350° oven for 35-40 
minutes. Cool, cut into bars. 


Nut Toffee Bars 
Ingredients 
} Ib. butter 
} cup white sugar 
} cup brown sugar 
1 teaspoon vanilla 
} teaspoon salt 
} cup coconut 
2 eggs 
1 cup flour 
1 cup jungle oats 
1 20c slab bitter chocolate — 8 ounces 
1 cup chopped nuts 


Method 
Cream butter together with white and brown 
sugar. Add eggs, vanilla and salt. Add flour 


122 


Itu BL 


and oats, stirring until well mixed. Press 
batter into an oiled oblong tin. Bake in a 350° 
oven for 35-40 minutes. Melt chocolate over 
hot water. Spread chocolate evenly over 
baked biscuit layer. Sprinkle coconut over 
half the chocolate and chopped nuts over the 
other half. Cut into bars. 


Raisin Nut Pops 


Ingredients 
} Ib. butter 
13 cups brown sugar 
2 eggs 
} cup milk 


} cup chopped raisins 

3 cup chopped nuts 

2] cups flour 

} teaspoon salt 

} teaspoons cinnamon 
teaspoon ground cloves 
teaspoons baking powder 
teaspoon bicarbonate of soda 
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Method 
Cream butter and sugar together. Add eggs 
and beat well. Sift flour together with salt, 
bicarbonate of soda, baking powder, cloves 
and cinnamon, Add dry ingredients to butter 
mixture, alternately with milk. Add chopped 
nuts and raisins. Drop by teaspoonfuls onto 


an oiled baking sheet. Bake at 350° for 12-15 
minutes. 


Grusti — Israeli Biscuits 


Ingredients 
2 eggs 
| cup soda water 
Oil 
2 liqueur glasses brandy 
flour to mix 
castor sugar 

Method 


Beat whole eggs well. Add soda water and 
brandy. Add enough flour to make a dough 
you can roll out (approximately 13-2 cups 
flour). Roll out very thinly on a floured board. 


Cut long diagonal strips, 2 inches wide and 
Sinches long. Cuta slit in the middle and thread 
one side of the dough through the slit. Prepare 
all the strips and then fry in deep, hot oil until 
golden, Turn the grusti over with two forks. 


Sprinkle with castor sugar and heap on a 
platter. 


DELICATE BISCUITS TO SERVE WITH 
AFTER-DINNER COFFEE 


Chocolate Snaps 
Ingredients 
4 egg whites 
} cup flour 
} teaspoon vanilla 
1 cup icing sugar 
| teaspoon baking powder 
1 10c bar grated bitter chocolate. — 4 ounces 


Method 
Beat whites stiffly. Add icing sugar slowly and 
beat to a stiff meringue. Fold in grated 
chocolate, flour, baking powder and vanilla. 
Drop by teaspoons onto oiled baking sheet. 
Bake in a 350° oven for 10 minutes. 


Swiss Almond Cookies 


Ingredients 
3 cup grated, blanched almonds 
§ cup sugar 
} teaspoon salt 
4 teaspoon vanilla 
4 cup shredded almonds 
3 egg yolks 
14 cups flour 
2 ozs. Butter 
1 cup castor sugar 


Method 
Cream sugar and egg yolks together. Add 
grated, blanched almonds. Sift flour into 
bowl. Make well in centre and add egg 
mixture. Add butter, salt and vanilla. Work 
ingredients into firm dough. Chill for 1 hovr. 
Cut into circles and crescents. Brush with 
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beaten egg yolk. Sprinkle with chopped, 
shredded almonds and castor sugar. Bake in a 
400° oven 8-10 minutes. 


Chopped Almond Sticks 
Ingredients 

2 eggs 

] teaspoon vanilla 

š cup sugar 

1} cups sifted flour 

4 cup chopped almonds 


Method 

Beat 1 whole egg and | yolk with the sugar 
until thick and creamy. Add vanilla and 
flour. Place in an icing syringe with a No. 8 
nozzle, and press out strips as thick as the 
little finger and twice as long. Sprinkle each 
strip with chopped almonds. Bake in a 350° 
oven 10-12 minutes. 


Florentines 


Ingredients 
} cup chopped glace cherries 
1 cup mixed peel 
1 cup chopped almonds 
} cup chopped sultanas 
] teaspoon lemon juice 
| tablespoon golden syrup 
1 cup flour 
1 Ib. butter 
1 cup sugar 
1 20c slab bitter chocolate - 8 ounces 


Method 

Combine the mixed peel, sultanas, almonds 
and cherries. Melt the butter, sugar, syrup 
and lemon juice in a saucepan. Shake the 
fruit mixture in the flour and stir into the 
mixture in the saucepan. Drop by teaspoon- 
fuls onto an oiled baking sheet and leave 
plenty of room to spread. Flatten slightly 
with the back of a wet spoon. Bake 8-10 
minutes in a 350* oven. Allow them to cool 
for a minute then lift with a spatula onto a 
cake rack. Melt the chocolate over hot water 
and ice the flat undersides with the chocolate. 
Allow to set. These keep very well. 


Fruit Kisses 
Ingredients 
1 cup chopped nuts 
1 cup castor sugar 
1 cup chopped cake fruit 
3 egg whites 


Method 

Place sugar and whites in the top saucepan of 
a double boiler. Fill the lower half of the 
double boiler with cold water. Beat the 
whites and sugar very well until the water 
boils, then remove from stove and continue 
beating until the mixture becomes firm. Fold 
in cake fruit and nuts. Drop by teaspoonfuls 
onto aluminium foil paper and bake in a 200° 
oven until set. 


Suspiros 

Ingredients 
13 cups blanched almonds 
3 egg whites 
} cup water 


l teaspoon grated orange rind 
14 cups sugar 
l teaspoon rum 


Method 
Boil sugar and water until syrup stage. Beat 
whites stiffly. Add syrup gradually to egg 
whites. Add rum and slivered almonds and 
orange rind. Drop by teaspoonfuls on well 
oiled baking sheet. Bake in a 350^ oven for 
10-15 minutes. 


Chocolate Hazelnut Truffles 
Ingredients 

1 cup grated hazelnuts 

1 10c slab bitter chocolate — 4 ounces 

4 cup sugar 

3 cup water 

| cup icing sugar 


Method 
Place hazelnuts, icing sugar, sugar, water and 
grated chocolate in a saucepan. Cook over 
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low heat until chocolate is melted. Remove 
from heat and stir well. When cool, roll into 
small balls. Roll the balls in cocoa powder. 


Fruit Rolls 


Ingredients 
} Ib. stoned dates 
1 lb. dried figs 
} Ib. crystallized ginger or orange peel 


1 lb. seedless raisins 
1 Ib. pecan nuts 


Method 
Mince the dates, dried figs, raisins, pecan nuts 
and ginger or orange peel together. 

Roll into long rolls. Roll well in icing sugar. 
Wrap each roll in wax paper and cut into 
slices to serve. These are very tasty and keep 
very well 
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CHAPTER XII 


DESSERTS 


As desserts are always the *piece de resis- 
tance" of any meal, I have included a great 
variety. | have separated them into four 
categories (a) Cold and creamy (b) Paravah 
Cold desserts (c) Hot desserts and (d) Para- 
vah hot desserts. Orley Whip (mock cream) 
can be substituted for cream in many of the 
recipes thus rendering them Paravah. 


(A) COLD AND CREAMY 


Gateau St. Honoré 


Part \: Foundation Crust 
Ingredients 

21 cups flour 

1 tablespoon brandy 

6 ozs. butter 

| tablespoon lemon rind 

} cup sugar 

1 teaspoon baking powder 

| egg 

} teaspoon vanilla 


Method 

Cream butter and sugar and add egg. Then 
add brandy. lemon rind and vanilla essence. 
Sift flour and baking powder together and 
add to the creamed mixture. When dough 
becomes too thick to beat remove from the 
mixer and knead lightly by hand. Chill dough 
for one hour. Press into the bottom of a 
greased, 9 inch spring-form tin. Bake in a 350° 
oven for 30-40 minutes. 


Part 2: Choux Pastry 
Ingredients 

1 cup sifted flour 

1 cup boiling water 

3 eggs 

4 ozs. butter 

pinch salt 


Method 
Place butter and water into a saucepan and 
bring to the boil. Add flour and salt. Stir 


quickly until a smooth dough is formed and 
the dough leaves the sides of the pot. Remove 
from heat and add eggs, one at a time, beating 
well after each addition. Fill an icing syringe 
with a large star nozzle. On an oiled baking 
sheet pipe three dozen small puffs. Then pipe 
a ring the same size as the pastry base and 
three inches wide. Bake at 400° for 10 minutes 
then reduce heat and bake at 375° for another 
15-20 minutes. Cool puffs and make a small 
slit in each one so that the steam can escape 
and the puffs dry. 


Part 3: Glaze 
Ingredients 
1 cup sugar 
1 cup cold water 
} teaspoon cream of tartar 


Method 
Boil above ingredients together until the 
syrup stage. Remove syrup from stove and 
working quickly spoon the glaze over each 
cream puff and the cream puff ring. 


Part 4: To assemble the Gateaux 
Ingredients 

Strawberry jam 

1 pint sweet cream, whipped 


Method 

Place the baked pastry base on a platter and 
cover with jam. Then place the eclair ring on 
the jam. Fill the eclair ring and each cream 
puff with whipped cream. Stick the small 
puffs on to the ring with jam, building as high 
as possible. Fill the centre of the ring with 
whipped cream and top with a few cream 
puffs. Decorate platter with glacé cherries, 
small flowers and leaves. 


Chocolate Coffee Mousse with Rum 
Ingredients 

| 20c slab bitter chocolate — 8 ounces 

4 tablespoons extra strong black coffee 
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2 tablespoons dark, good rum 
1 cup sugar 

7 eggs 

} pint sweet cream 

] Ib. butter 

nuts and cherries for decoration 


Method 

Place chocolate, coffee and rum together in 
the top of a double boiler. Heat until choco- 
late is melted and mixture is smooth. Melt 
butter and add to chocolate mixture together 
with the sugar. Separate eggs and add beaten 
egg yolks slowly. Remove from stove and 
cool. Fold in stiffly beaten whites. Place in a 
well-buttered mould, and then place the mould 
in a pan of hot water. Bake in a 400° oven for 
45 minutes. When firm, test by placing a silver 
knife in the centre and unmould onto a 
serving platter. Cool and when cold decorate 
with whipped cream, nuts and cherries. 


Cassata 


Ingredients 
| box vanilla or strawberry ice-cream (one 
pint) 
| box chocolate ice-cream (one pint) 
] pint sweet cream 
tablespoons chopped candied fruit 
tablespoons chopped nuts 
10c slab bitter chocolate, grated — 4 ounces 
teaspoons gelatine or aga aga 
b cup hot water 
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Method 

Line a pudding mould first with a layer of 
vanilla or strawberry ice-cream. Freeze until 
firm. Then spread a layer of chocolate ice- 
cream over the strawberry or vanilla ice- 
cream. Freeze until firm. Dissolve gelatine or 
aga,aga in the hot water. Whip the cream 
stiffly and fold in the fruit, nuts, chocolate 
and gelatine mixture. Place the cream mix- 
ture in the centre of the mould. Close mould 
with a lid if available, or with aluminium 
foil. Freeze until very firm. To unmould dip 
quickly into a basin containing hot water. 
Slice in wedges. 


San Piermé Special 


Ingredients 
3 eggs 
3 teaspoons icing sugar 
| 10c slab bitter chocolate, grated - 4 ounces 


} pint sweet cream or | envelope orley whip 
| teaspoon vanilla 


1 cup chopped nuts 
1 tray strawberries or 1 grated pineapple 


Method 

Seperate eggs and beat yolks well with icing 
sugar. Beat whites stiffly and fold in. Whip 
the cream, add the vanilla and add to the egg 
mixture, Chill until thick. In a deep ice-cream 
tray place a layer of pudding, then a layer of- 
grated chocolate, nuts and fruit. Repeat 
layers. Freeze and serve frozen together with a 
chocolate sauce made by melting a 10c slab 
(4 ounces) of bitter chocolate and adding 2 
teaspoons of kirsch to it. 


Croque Au Walnut Mocha - Chocolate Cups 
Chocolate Cases 

Ingredients 
| 20c bar bitter chocolate - 8 ounces 


Walnut Mocha Filling 

| tablespoon nescafé 

| cup boiling water 

4 Ib. marshmallows 
pinch salt 

2 egg whites 

} cup chopped nuts 

] cup sliced glacé ginger 
] cup sliced glacé cherries 


Method 
To make the chocolate cases, melt the bitter 
chocolate over hot water in a double boiler. 
Work quickly as the chocolate melts. Place 
two paper cookie cups one inside the other. 
Spread the bottom and sides thickly with the 
melted chocolate. Place in freezer to set. 
Do not allow chocolate to cool while working 
with it. When cases are firmly set carefully 
peel off the paper. Place the cases back in the 
refrigerator until needed. 
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Walnut Mocha Filling 
Method 

Snip marshmallows into small pieces with 
scissors. Dissolve the nescafé in the boiling 
water. Stir well, add salt and allow the marsh- 
mallows to melt. When melted remove from 
stove and cool. When mixture thickens fold 
in beaten whites, whipped cream, ginger, nuts 
and cherries. Fill chocolate cases and place 
into refrigerator to set. When set, decorate 
with piped cream, nuts and cherries. 


Iced Strawberry Soufflé 


Ingredients 
3 punnets strawberries 
1} cups sugar 
3 envelopes gelatine 
or 
3 tablespoons Aga aga 
2 tablespoons lemon juice 
8 egg whites 
pinch salt 
1 pint sweet cream or 2 envelopes orley whip 


Method 

Wash and hull strawberries. Reserve a few 
for decorating. Press the rest of the straw- 
berries through a sieve to make a puree. In à 
saucepan combine | cup of sugar, gelatine or 
aga aga, and 1j cups of the strawberry puree. 
Stir over medium heat until the gelatine is dis- 
solved. Cool and then add lemon juice and the 
remaining strawberry puree. Place saucepan 
in a bowl of ice water and beat well for a few 

minutes, then remove. 
Beat the egg whites with salt until foamy. 
Gradually add 4 cup of sugar beating until 
the egg whites are stiff. Whip cream stiffly and 
fold into the whites. Fold into the strawberry 
mixture and carefully blend all the ingre- 
dients. Tie a wax paper rim 3} inch in width 
around a large soufflé dish. Secure the wax 
paper to the dish with cellophane tape. Pour 
in mixture and refrigerate until set. When 
firm, carefully remove the wax paper band. 
Decorate with strawberries and whipped 
cream if desired. Serve with extra strawberries 


which have been marinated in one tables 
of kirsch liqueur. 


Continental Rum Gateau 
Ingredients 
i pint milk 
4 Ib. butter 
1 Ib. icing sugar 
2 egg yolks 
| teaspoon rum essence or 2 teaspoons rum 
} pint sweet cream 
3 packets boudoir biscuits 
1 Ib. almonds or pecans 
glace cherries and ribbon to decorate 


Method 
Grease a 9 inch or 10 inch spring-form cake 
tin. Grate nuts finely. Boil } pint milk. Keep 
the rest. Pour the boiling milk over the nuts 
and allow to stand. Cream butter and sugar 
until soft and fluffy. Stir in nut mixture and 
beaten egg yolks. Pour the remainder of milk 
into a shallow dish and flavour with the rum 
or rum essence. Dip the biscuits, one at a 
time, for a second or two in the milk, then 
line the base of the tin. Cover with a layer of 
the creamed nut mixture, then a layer of the 
dipped biscuits, and continue in layers until 
the nut mixture is finished, ending off with a 
layer of biscuits. Chill until set. Release the 
sides of the tin, leaving the pudding on the 
base. Heap whipped cream on the top and 
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spread some around the sides. Press halved 
boudoir biscuits around the sides and tie a 
ribbon around to secure the biscuits. Decorate 
the top with cream whirls, glacé cherries and 
nuts. 


Mocha Soufflé 
Ingredients 
pint sweet cream or | envelope orley whip 
} Ib. marshmallows 
2 egg whites 
pinch salt 
| tablespoon nescafé 
} cup sliced glacé ginger 
} cup chopped nuts 
1 cup sliced glacé cherries 
l cup boiling water 


Method 
Snip marshmallows into small pieces with a 
scissors. Dissolve the nescafé in the boiling 
water. Place the marshmallows and coffee into 
a double boiler and stir well. Add salt and 
allow the marshmallows to melt. Remove 
from stove and cool. When mixture thickens, 
fold in whipped cream, beaten egg whites, 
ginger, nuts and cherries. Pour into a pretty 
glass bowl. When set, decorate with piped 
cream, nuts and cherries. 


Brandy Layer Dessert 
Ingredients 

} packet gingersnaps 

} Ib. butter 

į cup sugar 

13 cups hot milk 

6 tablespoons brandy 

} cup hot water 

} teaspoon vanilla 

pinch cream of tartar 

} cup castor sugar 

| cup sugar 

4 eggs 

pinch salt 

| 10c slab bitter chocolate — 4 ounces 

| dessertspoon gelatine or aga aga 

1 tablespoon maizena 


Method 

Mince the gingersnaps. Melt the butter and 
combine with the biscuits. Add } cup sugar. 
Press this crust to the bottom and sides of a 
10 inch pyrex pie dish. Beat the egg yolks in 
the top half of the double boiler, over boiling 
water, until light and fluffy. Sift a 1 cup of 
sugar with the maizena and salt, and add 
gradually to the egg mixture. Add the hot 
milk and 5 tablespoons of brandy. Stir until 
mixture thickens. Melt the chocolate over hot 
water and add to 2 cups of the custard mix- 
ture. Reserve one cup. Add the vanilla to the 
chocolate mixture and pour this over the 
gingersnap crust. Chill until set. 

Beat the egg whites stiffiy, adding the cream 
of tartar and 3 cup of castor sugar gradually. 
Dissolve gelatine or aga aga in hot water. Add 
this to the remaining custard mixture. Also 
add the remaining tablespoon of brandy. 
Cool and fold in beaten egg whites. Heap the 
fluffy custard mixture on top of the set 
chocolate custard. Freeze until firm. When 


firm decorate with chopped nuts and the 
chocolate flaky bar. 


Easy Coffee Caramel 
Ingredients 
l tin sweetened condensed milk 
1 cup golden syrup 
} cup strong coffee 
| tablespoon aga aga or gelatine 
| teaspoon vanilla 
3 eggs 
] cup hot water 
| oz. butter 


Method 

Separate eggs. Beat whites and yolks separate- 
ly. In a saucepan place the tin of condensed 
milk, syrup, butter and beaten egg yolks. 
Bring to the boil, lower heat and simmer 
gently for 10 minutes. Dissolve the aga aga or 
gelatine in the water and add. Add the coffee. 
Remove from stove and cool. Fold in the 
stiflly beaten egg whites. Place coffee caramel 
in a pretty glass dish and chill in the refrigera- 
tor. Decorate with whipped cream, nuts and 
cherries. 
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Petits Pots Au Chocolat 

Ingredients 
2 20c slabs bitter chocolate (8 ounces each) 
4 tablespoons castor sugar 
2 crushed peppermint crisps 
1 pint whipped cream 
1 cup water 
4 eggs 

Method 

Melt the chocolate in a double boiler over hot 
water. Add the sugar and water. Beat the 
yolks very well and add to the chocolate mix- 
ture. Beat whites stiffly and fold in. Add the 
crushed peppermint crisps. Pour the mixture 
into attractive individual dishes and freeze 
until firm. When set. decorate with whipped 
cream, nuts and cherries. 


Cream Caramel 
Ingredients 
} cup sugar 
pinch salt 
i cup cream 
4 eggs 
13 cups milk 
| teaspoon vanilla 


Method 

Melt } cup sugar in a small heavy frying pan. 
When the sugar melts and forms a caramel 
syrup quickly pour it into the bottom of an 
oval pyrex dish which has been greased with 
butter. If individual custards are required 
pour the syrup into six pyrex custard cups. 
Break the eggs into a bowl and beat until 
light and fluffy. While still beating slowly add 
} cup sugar and salt. Then add milk, cream 
and vanilla. Stir well. Pour the custard 
through a fine strainer into the pyrex dish or 
custard cups. leaving about half an inch at the 
top. Place the bowl or custard cups into a 
deep dish of hot water and bake in a 300 
oven for 2 hours. Insert a silver knife into the 
custard and when it comes out clean the 
custard is ready baked. Cool the custard and 
then chill in the refrigerator overnight. To 
serve. run a knife around the edges of the 
custard and invert it onto a platter. 
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Chilling the cream caramel overnight allows 
it to unmold very easily. 


Orange Rice Mould 


Ingredients 
| cup rice 
| cup orange juice 
3 eggs 


1 cup thick cream or | envelope orley whip 
| teaspoon vanilla 

1 cup sugar 

11 teaspoons grated orange rind 


Method 

Cook one cup of rice in boiling water for 20 
minutes. Drain well. In a saucepan place the 
sugar, orange juice and orange rind and stir 
well. Add the cooked rice and allow to cook 
over a low heat until the rice has absorbed 
the liquid. Beat the eggs well and add to the 
hot rice. Pour into a glass dish and cool. 
When cool, fold in the whipped cream and the 
vanilla. Pour into a ring mould and allow to 
set in the refrigerator. Unmould and garnish 
with orange sections and nuts. 


Crème Brülée 
Ingredients 
| pint sweet cream 
3 tablespoons sugar 
1 cup brown sugar 
5 egg yolks 
| teaspoon vanilla 


Method 
Place the cream in the top of a double boiler 
Heat over a low flame until the cream is just 
scalded. Beat the yolks very well. Slowly add 
the white sugar and vanilla, and beat until 
light and creamy. Stir the warm cream mix- 
ture into the egg volk mixture very slowly and 
carefully. Pour the mixture back into the top 
part of the double boiler. Place the pot over 
boiling water and stir until the custard thick- 
ens and coats the spoon. Pour the custard 
into a pyrex souffié dish and chill very well. 
Sift the brown sugar and sprinkle it over the 
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top of the custard. Place the dish in a larger 
bowl and surround it with ice cubes. Place 
under griller until the sugar melts and 
caramelizes. Chill again. When serving 
break the caramel topping by tapping with a 
spoon. Serve alone or spooned over straw- 
berries or any fruit. 


Creamy Chocolate Mousse 


Ingredients 
| 20c slab bitter chocolate — 8 ounces 
4 eggs 
4 tablespoons sugar 
| teaspoon kirsch or brandy 
4 tablespoons milk 
| pint sweet cream 


Method 
Melt chocolate over hot water in a double 
boiler. Separate eggs and beat whites stiffly. 
Beat egg yolks well and add sugar gradually, 
still beating. Add a little of the chocolate 
mixture to the egg yolks, then all the choco- 
late mixture and the milk. Stir until smooth 
and cool. When cool fold in the stiffly beaten 
whites and kirsch or brandy. Whip the cream 
and fold in. Pour into a pretty glass dish. 


Chill until set. Decorate with whipped cream, 
nuts and cherries. 


Lemon Cherry Delight 


Ingredients 
| packet Royal Lemon pie filling 
} cup sugar 
2 eggs 
1) cups water 
| tin Ideal milk 
! cup chopped glacé cherries 
| packet boudoir biscuits 
) pint sweet cream 


Method 
Chill tin of ideal milk. Pour into a bowl and 
beat very well. Separate eggs and beat whites 
stiflly. Combine the lemon pie filling with 2 
cups water. Stir and bring to the boil. Beat the 
egg volks and add. Add the sugar and cook, 


stirring constantly until mixture thickens. 
Cool. Fold the stiffly beaten whites and the 
whipped milk into the lemon mixture. Add 
the chopped cherries. Stir well. Place alternate 
layers of boudoir biscuits and pudding mix- 
ture in a loaf tin, ending with a layer of pud- 
ding mixture. Place in freezer and freeze very 
well. When ready to serve, invert onto a serv- 
ing platter and cover the top and sides of the 


pudding with whipped cream. Decorate with 
nuts and cherries. 


Baba Au Rhum with Strawberries 
Ingredients 

4 egg whites 

8 egg yolks 

2 teaspoons baking powder 

2 cups sugar 

2 cups water 

| tablespoon grated orange rind 

2 punnets strawberries 

} pint sweet cream (optional) 

| cup sugar 

2 cups sifted flour 

| teaspoon salt 

2 teaspoons vanilla 

6 ozs. melted butter 

13 tablespoons lemon juice 

} cup rum 


Method 
Beat the egg whites until stiff gradually adding 
} cup of sugar. Beat the egg yolks well with 
the other } cup of sugar. Fold in the yolk 
mixture to the white mixture. Sift the flour, 
baking powder and salt together and add to 
the yolk mixture. Stir in vanilla and melted 
butter. Pour into a large, tube chiffon tin, 
which has been oiled. Bake in a 400° oven 
for 30 minutes. While the cake is baking make 
the sauce. Dissolve the sugar and water in a 
saucepan. Add the grated orange rind and 
boil for 10 minutes. Cool, then add lemon 
juice and rum. When the cake is baked, in- 
vert it onto a serving platter. Prick holes 
over the top of the cake with a skewer or 
knitting needle, and spoon the sauce over 


allowing the sauce to penetrate the whole 
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cake. When the cake has absorbed nearlv all 
the sauce, refrigerate. The baba au Rhum can 
be served plain, or the centre can be filled 
with whipped cream and strawberries. 


Apricot Bavarian Cream 


Ingredients 
| lb. dried apricots 
2} cups water 
pinch salt 
2 tablespoons aga aga or gelatine 
4 cup sugar 
2} cups milk 
4 eggs 

Method 

Chop apricots. Place in a saucepan with 21 
cups water. Simmer until soft, approximately 
30 minutes. Press through a sieve to make 2 
cups of puree. Combine aga aga or gelatine. 
sugar and salt in a saucepan. Slowly add the 
milk and beaten egg yolks. Cook over a 
medium heat, stirring constantly until the 
mixture comes to a boil. Remove from heat 
and stir in 1} cups of the apricot puree. Chill 
mixture until it begins to thicken then fold 
in the stiffly beaten egg whites and whipped 
cream. Pour into a mould, or pretty glass 
bowl and chill until set. Make a sauce by com- 
bining the remaining } cup of puree with 1 cup 
of sugar and | cup of water in a saucepan. 
Cook over medium heat for 5 minutes. Un- 
mould dessert and serve with sauce. 


Sherry Cream Trifle 
Ingredients 

| packet boudoir biscuits 

3 tablespoons custard powder 

} cup sugar 

strawberry jam 

| teaspoon vanilla 

2 teaspoons icing sugar 

} cup sherry 

| pint milk 

2 egg yolks 

pinch salt 

} pint sweet cream 

| tablespoon toasted, slivered almonds 
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Method 

Scald 13 cups of milk in a saucepan. Stir the 
remaining half cup of milk with the custard 
powder into a smooth paste. Slowly add the 
custard mixture to the hot milk, stirring until 
smooth. Beat the egg yolks well, slowly add- 
ing sugar and salt. Very slowly add the hot 
milk mixture to the egg yolk mixture, stirring 
constantly. Put the custard mixture into the 
top half of a double boiler and cook over boil- 
ing water, stirring frequently until the custard 
thickens and coats the spoon. Add vanilla, 
Remove from stove and cool. Spread the 
boudoir biscuits with the strawberry jam and 
place them in the bottom and sides of a large 
glass bowl. Sprinkle the sherry over. Pour 
the custard over the biscuits and chill until 
set. Whip the cream very well and fold in the 
icing sugar. Heap the cream over the chilled 
custard. Sprinkle the toasted slivered al- 
monds over the cream. Chill until ready to 
serve. 


Pecan-Nut Pudding 
Ingredients 
13 tablespoons aga aga or gelatine 
| cup chopped pecan nuts 
2 tins ideal milk 
2 ozs. butter 
} cup hot water 
è cup sugar 
2 teaspoons vanilla 


Method 

Chill tins of milk. Pour into a bowl and beat 
very well. Dissolve aga aga or gelatine in the 
hot water and add to the milk mixture. Add 
sugar. Brown the chopped pecan nuts in the 
butter and fold into the milk mixture. Add 
vanilla. Pour into a pretty mould and allow 
to set. Unmould and decorate. 


Rice Imperatrix 
Ingredients 
| cup rice 
i cup sugar 
3 cups milk 
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4 egg yolks 

| cup diced crystallized fruit 
} cup cold water 

| extra tablespoon kirsch 

2 teaspoons vanilla essence 

pinch salt 

I$ tablespoons gelatine or aga aga 
! cup boiling water 

2 tablespoons kirsch liqueur 

1 pint whipped cream 

| cup apricot jam 

| teaspoon lemon juice 


Method 
Combine the rice with 13 cups of milk. Add 
pinch of salt and vanilla essence. Cover pot 
and cook rice until tender, approximately } 
hour. If milk boils away too fast. add a little 
extra milk. 

Make a custard by combining the egg yolks 
and } cup of sugar in a double boiler. Add 1} 
cups of milk and stir constantly until mixture 
thickens. Dissolve gelatine or aga aga in 
boiling water and add to the custard. Stir 
well and add the mixture to the cooked rice. 
Soak the crystallized fruits in 2 tablespoons 
kirsch while you are preparing the pudding 
and then add to the rice. Add the remaining | 
cup sugar. Whip the cream stiffly and fold in, 
Fill a mould with the rice mixture and allow 
to set overnight. Unmould onto serving 
platter, garnish with fruits and serve. with 
apricot sauce passed separately. 

To prepare the apricot sauce, combine the 
jam and cold water in a pot. Bring to the boil 
stirring constantly, then simmer over low 
heat until the sauce becomes transparent, 


Add the lemon juice and the extra tablespoon 
of kirsch. 


Gingana Soufflé 


Ingredients 
6 eggs 
pint sweet cream or 2 envelopes orley-whip 
Ib. chopped. toasted almonds 
teaspoons curacao or sherry 
} teaspoon salt 
1 


} cups milk 
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| cup sugar 

2 envelopes gelatine or 2 tablespoons aga aga 
| cup finely chopped preserved ginger 

4 tablespoons ginger syrup 

4 cup boiling water 


Method 

Cream egg yolks with salt and sugar until 
light. Scald the milk and add slowly. Place ina 
double boiler and stir over hot water until the 
mixture appears like a custard, Add the ginger 
syrup and the chopped ginger. Dissolve the 
gelatine or aga aga in the boiling water and 
add. Remove from stove and cool. 


Beat the egg whites stiffly and fold into the 
cooled ginger mixture. Beat the cream or 
orley-whip well and fold in. Reserve a little 
cream for decoration. Wet a mould and pour 
the mixture in. Chill overnight if possible. 

Unmould onto a serving platter. Press 
chopped, toasted almonds around the sides 


and sprinkle over the top. Decorate with 
whipped cream. 


(B) HOT DESSERTS 

Peach Kuchen 
Ingredients 

2 cups flour 
} cup sugar 
1 Ib. butter 
2 egg yolks 
teaspoon baking powder 
} pint sweet cream 
| teaspoon cinnamon 
} teaspoon salt 
| large tin peach tidbits or slices 


Method 
Grease an oblong ovenproof dish. Sift flour, 
baking powder, salt and 2 tablespoons of 
sugar into a mixing bowl. Cut in butter with a 
pastry blender until the mixture is lumpy. 
Press a layer of the crumbly pastry to the 
bottom and sides of your pan firmly with your 
hands. Drain the peaches and arrange over the 
pastry. Mix the remaining sugar and cinna- 
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mon and sprinkle over the peaches. Bake for 
25 minutes in a 400 oven. Combine the 
beaten egg yolks with the cream and pour 
over. Bake for another 15 minutes. Serve 
warm. 


Peach Sponge 
Ingredients 
} cup flour 
2 oz. butter 
3 eggs 
1 cup milk 
| tin canned peaches 
pinch salt 
2 tablespoons sugar 


Method 
Separate eggs and beat yolks and whites 
separately. Melt the butter and stir in the flour 
gradually to form a smooth paste. Add the 
milk and sugar. Stir and cool. Add the beaten 
egg volks and salt. Puree the peaches and fold 
in together with the stiflly beaten egg whites. 
Place in a greased ovenproof dish. Stand the 
dish in a larger dish of boiling water. Bake in a 
350° oven for half an hour. Serve warm with 
custard or whipped cream. 


Blinshikas 
Ingredients 
Crépes 
1 cup flour 
pinch salt 
2 tablespoons sugar 
3 egg yolks 
13 cups milk 
} teaspoon vanilla 


Filling 

4 Ib. cream cheese 

2 tablespoons sugar 

} teaspoon cinnamon 

4 cup sultanas 

į cup slivered almonds 

! teaspoon grated lemon rind 
2 eggs 


Method 

Measure dry ingredients into a bowl. Beat 
egg yolks well. Make well in centre of dry 
ingredients and add egg and milk mixture. 
beating all the time. Add vanilla and allow 
mixture to thicken by letting it stand for | 
hour. Heat a small omelette pan, and when 
very hot grease with a piece of oiled wax 
paper. Cover the bottom of the pan with a 
thin layer of batter. Cook until golden brown 
on the one side. and then invert onto a table- 
cloth. Continue making pancakes until all 
the dough is used up. 

Mix the cream cheese with all the filling 
ingredients until smooth. Then spread some 
of the cream cheese mixture on to each crépe 
and fold into thirds. 


Ingredients 
Sauce 
4 tablespoons sugar 
2 tablespoons orange rind 
2 tablespoons lemon rind 
} Ib. butter 
] cup brandy 
} cup grand Marnier or 
} cup orange juice 


Method 

Just before serving heat butter and sugar ina 
chafing dish. Add orange and lemon rind. 
Place cheese filled blinshikas in the pan and 
brown for a few minutes. Pour the Grand 
Marnier and brandy over and heat. Set the 
sauce aflame and blaze the crépes. Serve the 
hot blinshikas with the sauce spooned over 
and a dollop of thick. whipped cream. Pure 
bliss. 


Apricot Fritters 
Ingredients 
12 fresh apricots 
2 tablespoons mixed peel 
1} cups flour 
l tablespoon melted butter 
1 tablespoon sugar 
icing sugar 
2 tablespoons kirsch or brandy 
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| cup hot milk 
2 eggs 
pinch salt 


Method 

With a small, sharp knife make a slit in the 
sides of the apricots and remove the stones 
without separating the fruit. Stuff the cavities 
with the mixed peel. Make the batter by sift- 
ing the flour and placing it in a large bowl, 
together with the sugar and salt. Beat the 
eggs and combine with the hot milk and 
melted butter. Make a hole in the centre of 
the flour mixture and add the milk mixture. 
Blend well. Fold in the kirsch or brandy. 
Allow the batter to stand for an hour or two 
to thicken before using it. Dip the apricots, 
into the batter and fry them, a few at a time, 
in deep hot oil until they are golden brown. 
Drain them on absorbent paper. Sprinkle 
icing sugar over and serve hot. Small peaches 
may be substituted instead of apricots. 


Crépes Suzettes 


Ingredients 


Pancakes 

2 cups flour 
pinch salt 

} cup sugar 

6 egg yolks 

31 cups milk 

| teaspoon vanilla 
butter for frying 
Sauce 

4 tablespoons sugar 
rind of | orange 
rind of 1 lemon 

1 Ib. butter 

icing sugar 
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1 cup Grand Marnier or 
} cup orange juice 

2 tablespoons cointreau 
| cup brandy 


Method 

Crépes 

Sift dry ingredients. Beat the egg yolks until 
light, and stir in the dry ingredients alternately 
with the milk, little by little, so that the bat- 
ter does not form lumps. Add the vanilla. 
Allow the batter to stand for | hour. Heat a 
small omelette pan and when it is very hot, 
grease with a piece of buttered wax paper. 
Cover the bottom of the pan with a very thin 
layer of batter. Cook until golden brown on 
one side then fold into thirds. Remove to a 
heated platter. The crépes should be 4 or 5 
inches in diameter and will be delicate and 
thin. The crépes may be made a few hours be- 
fore they are needed. 

When ready to serve place the orange and 
lemon rind, butter and sugar in a chafing 
dish. Heat and when the sugar is melted, dip 
the crépes in the sugared butter, sprinkle them 
lightly with icing sugar, and place around the 
rim of the pan. Add the Grand Marnier or 
orange juice, Cointreau and brandy to the 
pan and heat. Light the sauce and spoon 
over the crepes. Serve immediately. 


Banana Rice Fritters 
Ingredients 

1 cup rice 

1 cup milk 

| egg 

2 egg whites 

pinch salt 

| tablespoon sugar 


. | cup sugar 


6 bananas, diced 
} cup white wine or water 
i cup sifted flour 
| tablespoon melted butter 


Method 
Place rice, milk, sugar and salt in a saucepan. 
Cook, uncovered until the rice has absorbed 
the liquid. Mix the rice with the diced bananas 
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and add 1 egg to bind the mixture. Form the 1} teaspoons baking powder 

rice into small balls. Place sifted flour, sugar | teaspoon sugar 

and salt in a mixing bowl. Add wine and | teaspoon cinnamon 

melted butter and mix to a smooth batter. 2 eggs 

Allow to stand for | or 2 hours. Fold in 14 cups flour 

stifly beaten whites. Coat the banana-rice pinch salt 

balls in the batter and fry in deep hot oil 4 pint sweet or sour cream 

until golden brown. Drain on absorbent 

paper and sprinkle with icing sugar. Serve Method 

hot. Combine apples. cheese and eggs. Mix well. 
Sift flour, baking powder. sugar. salt and 
cinnamon. Add to the egg mixture alternately 


Beignets Soufflés with 1 pint of cream. Beat until light. Drop by 
Ingredients teaspoonfuls into hot oil and fry until golden 

| cup water brown. Drain on absorbent paper. Sprinkle 

] Ib. butter with icing sugar. Serve with remaining cream, 

4 eggs 

icing sugar 

} cup sugar Light Dessert Pancakes 

| cup water Ingredients 

| teaspoon sugar 2 eggs 

pinch salt 2 ozs. melted butter 

1} cups sifted fiour 2 tablespoons sugar 


| teaspoon vanilla cup flour 


I 
l small tin apricots 4 cup milk 
Cinnamon and sugar mixture 
Method 
Combine water, butter, sugar and salt in a Method 


saucepan and bring to the boil. Quickly add Separate eggs and beat yolks very well. 
flour and stir until mixture leaves the sides of Add melted butter, sugar, flour and milk, 
the pot. Remove the pan from the stove and Beat until smooth. Fold in stiffly beaten egg 
add the eggs, one at a time, beating very well whites. Pour into large glass jug. Lightly 
after each addition. Stir in vanilla. Drop the grease a small omelette pan with oil. Pour in 
dough by teaspoonfuls into deep hot oil, enough of the batter to cover the pan. Fry 
and fry them golden brown. Drain on ab- until golden brown, turn over and fry the 
» sorbent paper and sprinkle with icing sugar. other side. Remove to a platter, sprinkle with 
If desired serve with an apricot sauce made as cinnamon and sugar mixture, or any jam, 
follows. and roll up. Serve hot with wedges of lemon 
Drain the tin of apricots and puree them to squeeze over. 

through a sieve. Place the pureed apricots 
with the water and sugar in a saucepan. 
Cook over medium heat until glossy, about Pineapple Pancakes 
5 minutes. Serve hot with the beignets. Ingredients 

2 cups sifted flour 

| teaspoon baking powder 


Apple-Cottage Cheese Fritters 1 teaspoon grated lemon rind 
Ingredients | teaspoon salt 

| cup grated cooking apples l cup brown sugar 

1 lb. cottage cheese l] tablespoon Maizena 
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1 cup sugar 

] Ib. butter 

4 eggs 

2 cups milk 

| tin crushed pineapple 

| tablespoon butter 

| tablespoon lemon juice 


Method 

Sift flour, sugar, baking powder and salt into 
a mixing bowl. Cut in butter with a pastry 
blender. Add lemon rind. Beat the eggs and 
add the milk. Add to dry ingredients mixing 
until smooth. Pour into large glass jug. 
Lightly grease a small omelette pan with oil. 
Pour in enough of the batter to cover the 
pan. Fry until golden brown, turn over and 
fry the other side. Remove to a platter, Con- 
tinue to fry the pancakes. Drain the tin of 
pineapple juice. Spread the pancakes with 
crushed pineapple and roll up. Make a hot 
sauce by combining the brown sugar and 
maizena in a saucepan. Add the drained pine- 
apple juice and butter and bring to the boil. 
Simmer for a few minutes. Add the lemon 
juice. Serve the pineapple pancakes with this 
hot pineapple syrup poured over. 


Apricot-Rum Crépes 
Ingredients 

13 cups sifted flour 

14 cups milk 

3 eggs 

| cup smooth apricot jam 

pinch salt 

} cup rum 

} cup toasted, slivered almonds 


Method 
Combine flour and salt in a bowl. Beat eggs 
very well. Add milk and | tablespoon of the 
rum. Make a hole in the centre of the flour 
mixture and pour in the milk mixture. Beat 
very well and allow the batter to stand for one 
hour. Pour into a large glass jug. Lightly 
grease a small omelette pan with oil. Pour in 
enough of the batter to cover the pan. Fry 
until golden brown, turn over and fry the 


other side. Remove to a platter. Continue to 
fry the pancakes. Mix the jam with the re- 
maining rum and spread a little over each 
pancake. Fold the pancakes into four and top 
with a little additional jam and sprinkle with 


almonds. Place in a chafing dish and serve 
hot. 


Russian Cottage-Cheese Pancakes 
Ingredients 

| pound cottage cheese 

1 tablespoon cream 

2 eggs 

| tablespoon sugar 

| tablespoon flour 

| teaspoon cinnamon 


Method 
Combine cottage cheese, cream, eggs, sugar 
and flour, and cinnamon. Mix into a smooth 
paste. Drop by spoonfuls onto a hot, oiled 
frying pan or griddle and fry until golden 
brown. Turn over and fry the other side. 
Delicious served topped with whipped cream 
and a little strawberry jam. 


Mama's German Fruit Pudding 
Ingredients 

] Ib. butter 

} cup sugar 

4 cup milk 

| Ib. peaches, fresh 

| cup sugar 

| egg 

1 cup flour 

| teaspoon baking powder 

| Ib. plums, fresh 

] pint sweet cream 


Method 
Wash the fruit and remove the pips. Dice the 
fruit and sprinkle the one cup of sugar over. 
Allow to stand. Cream butter and sugar to- 
gether and add the egg. Sift flour and baking 
powder and add the dry ingredients to the but- 
ter mixture, alternately with the milk. If 
dough is too thick add a little more milk. Pour 
the dough into a greased round or square 
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pyrex dish. Pour the sugared fruit over. 
Bake in a 350* oven for 35-40 minutes. Serve 
hot with sweet cream or custard to pour over. 


Tutti-Frutti Steamed Pudding 
Ingredients 
2 cups flour 


14 cups sugar 

I cup dates, chopped 

] Ib. butter 

| cup milk 

1 cup water 

1 cup vinegar 

l egg 

| teaspoon bicarbonate of soda 
| tablespoon sultanas 

| tablespoon currants 

| tablespoon glacé cherries 

1 tablespoon lemon rind 

2 tablespoons smooth apricot jam 
| teaspoon mixed spice 

| teaspoon cinnamon 

|] teaspoon ginger 


Method 

Combine vinegar, water and | cup of sugar. 
Pour into the bottom of a well-buttered pud- 
ding mold with a lid. Add sultanas, currants. 
chopped cherries, lemon peel and dates. 
Cream the butter with the 1 cup of sugar. 
Add beaten egg and apricot jam. Sift the flour, 
ginger, mixed spice. cinnamon and salt to- 
gether and add to the creamed butter mix- 
ture, alternately with the milk. Mix the bicar- 
bonate of soda with a little cold water and 
add. Spoon the dough over the fruit, cover 
with a lid. If making the pudding in a pudding 
basin cover with several layers of greased 
paper and secure firmly with string. Steam for 
two hours. Invert onto a serving dish and 
serve hot with a brandy sauce if desired. The 
pudding has a lovely, syrupy fruit topping. 


Noodles and Cream Cheese Kugel 


Ingredients 
} Ib. broad noodles 
è lb. cream cheese 
2 tablespoons sultanas 
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1 Ib. butter 

4 eggs 

| teaspoon cinnamon 

1 cup milk 

4 cup sugar 

] teaspoon salt 

1 cup crushed cornflakes 
2 teaspoons sugar 


Method 
Cook noodles until soft. Drain. Combine 
noodles with cream cheese. milk. ! cup sugar, 
salt and sultanas. 

Beat eggs well and add. Add melted butter. 
Butter a deep pyrex dish and pour the 
mixture in. Combine crushed cornflakes with 
cinnamon and sugar and sprinkle over the 
top. Bake in a 350° oven for 1 hour. 


Bread-Pudding Delight 


Ingredients 
4 loaf white bread, sliced 
} Ib. butter 
2 teaspoons cinnamon 
] teaspoon vanilla 
1 cup sultanas 
3 cups milk 
} cup sugar 
4 eggs 

Method 
Trim crusts off bread and spread each slice 
with butter. Cut into small squares and 
arrange half the amount in a greased round or 
square pyrex dish. Sprinkle sultanas and half 
the cinnamon over. Cover with the remaining 
bread squares and cinnamon. Scald the 
milk and stir in the sugar. Beat the eggs well 
and slowly add the hot milk to the eggs. Add 
vanilla and pour the milk mixture over the 
bread squares. Set the pyrex dish in a larger 
pan of hot water and bake for 45 minutes. 
Serve with hot jam sauce or custard. 


Rum Dessert Omelette 
Ingredients 

5 egg yolks 

} cup sugar 


} cup flour 

icing sugar 

5 egg whites, stiffly beaten 
| teaspoon rum 

4 ozs. butter 

} cup smooth apricot jam 


Method 
Beat egg yolks with sugar until light and 
fluffy. Blend in rum and flour and stir until 
smooth. Fold in stiffly beaten egg whites. 
Heat 2 ozs. of butter in a medium size frying 
pan. Pour in half the batter. Cook over a 
moderate heat until set at the bottom. Turn 
over and cook the other side. Spread jam on 
the omelette and fold over. Cut into halves 
and sprinkle with icing sugar. Repeat with 
the other half of the batter. Makes 4 omelettes. 


A little extra rum may be poured over before 
serving. 


Baked Noodles and Prunes Pudding 
Ingredients 

2 cups pitted prunes 

juice of | lemon 

rind of | lemon 

} cup breadcrumbs 

| cup sugar 

} lb. broad noodles 

| Ib. butter 

} cup brown sugar 

] pint sweet cream 


Method 

Place prunes in water to cover. Add sugar 
and lemon juice and cook until the prunes are 
tender. Chop the prunes and sprinkle the 
lemon rind over. Boil the noodles in boiling 
salt water for 10 minutes. Drain the water 
off. Put the noodles back in the saucepan and 
add 2 ozs. of butter. Stir until butter is dis- 
solved and coats the noodles. Add the chop- 
ped prunes. Place the prune-noodle mixture 
in a greased casserole. Pour the cream over. 
Top with sprinkled breadcrumbs and the 
remaining butter cut into small pieces. 
Sprinkle the brown sugar over. Bake in a 
350* oven for 15-20 minutes. Serve hot. 


Apple Omelette 
Ingredients 
4 apples 
8 eggs 
2 ozs. butter 
4 teaspoon salt 
2 tablespoons sugar 
2 teaspoons cinnamon 
3 tablespoons sugar 


2 tablespoon apple liqueur (Calvados) or 
apple cider 


Method 

Peel the apples and dice. Place them in a pan 
with 2 tablespoons of sugar and cinnamon. 
Cover with cold water and cook until tender. 
Add the apple liqueur or apple cider. Beat the 
eggs very well. Slowly add the sugar, still 
beating. Add one tablespoon of water and salt 
Heat the butter in a large frying pan and 
pour in the eggs. Lift the edges as the eggs 
begin to cook, allowing the liquid part to 
run underneath. When the omelette is set, 
but still a little creamy in the centre, spread 
the apple mixture in the centre. Cook for 
another two minutes. Sprinkle with castor 
sugar and put it briefly under a hot griller. 
Cut into four wedges to serve. 


Hot Lemon Soufflé 
Ingredients 

4 eggs 

| cup sugar 

juice of 1 lemon 

grated rind of | lemon 

] teaspoon salt 


Method 
Beat the egg yolks until thick and fluffy. 
Gradually beat in 4 cup of sugar. Carefully 
fold in lemon juice and rind. Beat egg whites 
and salt until stiff. Gradually fold in the other 
half cup of sugar. Fold the stiffly-beaten 
whites into the egg yolk mixture. Lightly oil a 
soufflé dish. Fasten a 3 inch band of wax paper 
round the dish with cellotape, or bake in a 
larger dish without the collar. Pour the 
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lemon soufflé in and place the dish in a larger 
pan of boiling water. Bake in a 375^ oven for 
25 minutes. Serve immediately. 


Light and Fluffy Orange Souffié 
Ingredients 

4 eggs 

1 cup orange juice 

2 tablespoons grated orange rind 

13 tablespoons sugar 

1 lb. butter 

3 tablespoons fiour 


Method 

Separate the eggs. Beat the egg yolks very 
well. Slowly add the sugar and the orange 
rind, beating all the time. In the top of a 
double boiler. place the butter, flour and 
orange juice. Cook over boiling water until 
mixture thickens. Gradually stir the orange 
juice mixture into the egg-yolk mixture. 
Allow to cool. Beat the egg whites very stiffly 
and gently fold into the orange mixture. 
Lightly oil a souffié dish. Fasten a 3” band 
of wax paper round the dish with cellotape, 
or bake in a larger dish without the wax 
paper band. Pour the orange soufflé in and 
bake in a 375° oven for 45 minutes. Serve 
immediately. 


Heavenly Chocolate Souffié 
Ingredients 

6 ozs. butter 

1 20c slab bitter chocolate — 8 ounces 

1 cup flour 

2 cups milk 

11 cups sugar 

6 eggs 

pinch salt 

2 teaspoons vanilla 


Merhod 
Place chocolate in a double boiler. Add butter 
and melt over hot water. Blend in flour and 
salt. Add the milk and half the sugar. Cook, 
stirring well, until mixture thickens. Beat egg 


yolks. Add a little of the chocolate mixture to 
the egg yolks and then return the egg yolk 
mixture to the chocolate mixture. Stir well and 
add vanilla. Remove from stove and cool. 
Beat the whites very stiffly. Slowly add the 
rest of the sugar beating all the time. Fold the 
egg whites mixture into the chocolate mixture. 
Pour into an oiled soufflé dish. Set the dish in 
a larger pan of boiling water. Bake in a 375* 
oven for 45 minutes. Serve immediately. 


Warm Cherry Streusel Dessert 
Ingredients 

13 cups flour 

] cup sugar 

2 teaspoons baking powder 

| egg, beaten 

| tin cherry pie filling 

4 teaspoon salt 

2 ozs. butter 

] cup milk 

| teaspoon vanilla 

| teaspoon Kirsch liqueur 


Crumb Topping 

] Ib. butter 

1 cup sugar 

1 cup flour 

2 teaspoons cinnamon 
1 Ib. butter 


Method 

Sift 1] cups of flour and sugar into a bowl. 
Add baking powder and salt. Cut in butter 
and blend with a pastry blender. Combine the 
milk with the beaten egg and vanilla and stir 
into flour mixture with a fork. Press dough 
into the bottom of a buttered, oblong baking 
dish. Combine the cherry pie filling with the 
kirsch and spread over. 

Prepare the crumb topping by combining 
the sugar, flour and cinnamon in a bowl. Cut 
in the butter and blend with a pastry blender 
until crumbly. Spread the crumbed topping 
evenly over the cherry pie filling. Bake in a 
350* oven for 30 minutes. Serve warm with 
hot custard. A delightful dessert for a cold 
winter's evening. 
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(C) PARAVAH DESSERTS — COLD 
Paravah is a term used for neutral dishes, con- 
taining neither milk nor meat. 


Chocolate Lemon Mallow Fluff 
Lemon La ver 

Ingredients 
l packet Royal lemon pie filling 
1 cup sugar 
2 cups water 
2 eggs 

Method 

Empty the packet of pie filling into the pot. 
Add water and ] cup sugar. Bring to the boil, 
stirring all the time. Add the two beaten egg 
yolks carefully, not allowing the mixture to 
curdle. When thick remove from stove and 
cool. Beat whites stiffly with the remaining 4 
cup sugar. Fold into lemon pudding. Pour 
intoa IO inch spring-form tin and freeze firmly. 


Marshmallow Layer 
| cup sugar 

l cup boiling water 
4 egg whites 

| cup glacé cherries or glacé ginger. 
| teaspoon vanilla 

pinch salt 

11 tablespoons Gelatin or Aga Aga 


Method 

Soak gelatine or aga aga in boiling water. 
Whip egg whites with salt until stiff. Add 
boiling water mixture in a slow stream, whip- 
ping constantly. Add sugar slowly, still 
whipping. Add vanilla and continue to beat 
until pudding is thick. Fold in the cherries or 
ginger. Pour marshmallow pudding over 
frozen lemon pudding in the spring-form tin. 
Allow to freeze firmly. 


Chocolate La yer 

| 20c slab bitter chocolate — 8 ounces 
! cup chopped nuts 

2 tablespoons castor sugar 

2 eggs 

3 tablespoons water 


Method 
Melt the chocolate, sugar and water in a 


double boiler. Beat yolks and add to choco- 
late mixture. Beat whites stiffly and fold in. 
Add nuts. Thicken a little in the refrigerator, 
then pour over frozen marshmallow layer. 
Allow to set firmly. 

When ready to serve loosen the sides of the 
spring-form tin and remove, leaving the pud- 
ding on the base of the tin. Press halved 
boudoir biscuits around the pudding. Tie a 
ribbon around and decorate with flowers, 
nuts and cherries. 


Chocolate Fruit Flan 
Ingredients 

3 cup flour 

2 eggs 

1 cup oil 

} cup boiling water 

} cup castor sugar 

l tablespoon cocoa 

2 teaspoons baking powder 

4 teaspoon vanilla 

| packet Royal lemon pie filling 

any desired fruits 


Method 
Combine flour, castor sugar, cocoa and bak- 
ing powder in a bowl. Add 2 beaten egg 
yolks, vanilla, oil and boiling water. Mix 
well. Beat whites stiffly and fold into choco- 
late mixture. Place in a large flan tin and bake 
in a 400° oven for 15-20 minutes. 

Prepare filling as directed on the box. Cool 
and allow to set. 

Fill flan with the lemon pudding. Top with 
any desired fruit, e.g. peach slices, pineapple 
chunks, strawberries, cherries, mulberries. 
Decorate with whipped orley-whip, cherries 
and nuts. 


Party Meringue Dessert 
Meringue 

5 egg whites 

14 cups sugar 


Method 
Beat whites stiffly. Slowly add the sugar and 
beat very well. Fill a forcing bag with a tala 
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cream tube 3 plain nozzle. Cut three 9 inch 
rounds of silver foil and two 8 inch rounds of 
silver foil. Place the rounds on baking sheets 
and oil them. Around the edges of the 9 inch 
rounds pipe a thick circle of meringue. Bake in 
a 200° oven for | hour. Cool and remove circles 
from foil. On the 8 inch rounds, starting from 
the centre, pipe spirals of meringue until the foil 
is covered. One of the 8 inch rounds form the 
lid of the basket so decorate it with meringues 
piped on top and around the edge. Bake the 
two 8 inch rounds on a 200° oven for 2-21 
hours. Cool and remove from the foil. 

Make up another batch of meringue by 
beating another 5 whites stiffly and adding 11 
cups sugar until stiff. Place the plain 8 inch 
round of meringue on a large baking sheet. 
Spread the fresh meringue around the rim 
and place one 9 inch circle of meringue on top. 
Repeat with the other two 9 inch circles. Spread 
some meringue around the sides of the basket 
smoothly. Decorate the sides of the basket 
with scrolls and swirls. Place in 200* oven for 
21-3 hours. Cool well. 

Fill with whipped cream and strawberries 
marinated in kirsch or grand marnier, or balls 
of sherbet or ice cream and strawberries, or 
lemon or chocolate pudding and any desired 
fruit. Top with the lid placed at an angle over 
the filling. 


Orange Surprise 
Ingredients 
8 scalloped orange shells 
2 cups orange juice 
3 tablespoons lemon juice 
] tray strawberries 
| tablespoon kirsch or grand marnier 
| cup water 
1} cups sugar 
pinch salt 
4 egg whites 
4 tablespoons castor sugar 


Method 
Wash and hull the strawberries. Sprinkle with 
a little sugar and either kirsch or grand 
marnier. Set aside in the refrigerator. Make 


the sherbet by boiling the 11 cups sugar and | 
cup water together for 10-15 minutes. Beat 
two egg whites stiffly and pour the hot sugar 
syrup over. Add orange and lemon juice. 
Freeze in an ice-cream tray. When frozen 
beat in the mixer. Freeze and beat once more, 
Fill the orange cases half with the orange 
sherbet and then with the strawberries. 

Make the meringue topping by beating the 
egg whites well and gradually fold in the 4 
tablespoons of castor sugar. Mound the 
meringue over each orange shell. Just before 
serving place the orange under a griller to 
brown the meringue lightly. If desired dip a 
cube of sugar in lemon essence and place one 
on top of each orange surprise. Set alight and 
serve flaming. 


Soufflé Surprise 
Sponge Cake 
Ingredients 
3 eggs 
3 tablespoons castor sugar 
| teaspoon vanilla 
4 tablespoons flour 
4 teaspoon baking powder 
pinch salt 
| block fruit sherbert, (one pint) 
l large tin pears 
3 tablespoons kirsch or brandy 
2 tablespoons chopped nuts 
| tablespoon chopped, glacé ginger. 


Italian Meringue 


Ingredients 
4 ege whites 
1 pint water 
1 cup sugar 
Method 


Prepare sponge cake by breaking the eggs into 
a bowl and standing the bow! in a larger bowl 
of hot water. Beat for 15 minutes by hand or 
5 minutes with an electric beater. Add sugar 
and beat for 5 minutes more. This is the cor- 
rect method of preparing a sponge cake. Sift 
flour, baking powder and salt into a bowl. 
Make a well in the centre and pour in the 
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beaten eggs. Add vanilla and mix gently. 
Pour into oiled 9 inch square or round tin. 
Bake in a 350° oven for 30 minutes. 

Prepare the Italian meringue by dissolving 
the cup of sugar in the | pint of water and 
cooking to the syrup stage. Beat the 4 egg 
whites very stiffly and add the syrup mixture 
very slowly to the egg whites, beating all the 
time. This meringue does not weep but holds 
firmly. 

To assemble the Soufflé Surprise, place the 
sponge cake on a board. Arrange the pear 
halves over and place some chopped nuts 
and ginger in each pear half, also sprinkle a 
few drops of kirsch or brandy over. Before 
serving cover the cake and fruit with the 
sherbet — or a block of ice-cream may be 
used if desired — leaving a one inch margin 
around the cake. Cover thickly with the 
Italian meringue and brown quickly for a 
few minutes in a very hot oven. Pour the 
remaining liqueur over. Set alight if desired, 
and serve flaming. 


Flower Pots Negrita 
Ingredients 
| 20c slab bitter chocolate - 8 ounces 
4 tablespoons castor sugar 
} cup chopped nuts 
4 eggs 
few boudoir biscuits 
6 pretty cups 
6 artificial flowers 
} cup water 
green coconut 
few leaves 


Method 
Place the chocolate, sugar and water in a 
double boiler. Melt over hot, not boiling 
water. Beat the yolks very well and add to the 
chocolate mixture. Add chopped nuts. Beat 
the whites stiflly and fold into the chocolate 
mixture. Place some boudoir biscuits at the 
bottom of each little pot. Pour the chocolate 
mixture over and allow to set firmly. When set 
sprinkle over the tops with coconut which 
has been tinted green. Wrap the stem of each 


flower in silver foil. Fresh rosebuds may also 
be used. Insert the stem of the flower in the 
pot. Place a large leaf on a small plate and 
stand the pot on it. They look like little 
flower pots when completed. 


Chewy Meringue Delight 
Ingredients 

| packet Royal lemon pie filling 

8 egg whites 

| tablespoon brown vinegar 

| tray strawberries 

2 cups sugar 

2 teaspoons vanilla 

| teaspoon kirsch liqueur 


Method 
Wash and hull strawberries. Sprinkle a little 
sugar over and pour the kirsch over. Allow to 
stand. Prepare the lemon pie filling as directed 
on the package. Chill until set. 

To make the meringue, beat the whites 
stiffly. Add the sugar very slowly, beating 
constantly. Combine the vanilla and brown 
vinegar and add slowly to the meringue, beat- 
ing constantly. Pour into two 9 inch oiled sand- 
wich tins lined with oiled silver foil. Bake in a 
300" oven for | hour. Cool. Place the meringue 
circle on a large platter. Top with the lemon 
pudding and strawberries. Cover with the 
other meringue circle. Decorate the top with 
whipped orley whip and strawberries. 


Chocolate Cups 

Ingredients 
| 20c slab bitter chocolate — 8 ounces 
paper cookie cups 


Method 
Melt the chocolate in a double boiler over 
hot water. Work as chocolate melts. Place two 
paper cases one inside the other and spread 
the interior bottoms and sides with the 
melted chocolate. Place in refrigerator to set. 
Do not allow chocolate to get more than 
lukewarm while working with it. When the 
chocolate is set and firm carefully peel off the 
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paper cases. Fill as desired and refrigerate 
until ready to serve. 


Suggested Fillings 

Half fill the chocolate cups with crumbled 
sponge cake or crumbled boudoir biscuits. 
Spoon one teaspoon of kirsch, rum or 
brandy over each cup. Top with a variety of 
fruits e.g. pineapple chunks, strawberries. 
gooseberries, cherries, peach slices. Pipe 
whipped orley-whip over the top and decorate 
with nuts, cherries etc. 


Chocolate Surprise Gateau 
Gateau 

Ingredients 
5 eggs, separated 
2 extra whites 
1} cups sugar 
21 cups flour 
1 cup boiling water 
1 teaspoon cream of tartar 
2 teaspoons baking powder 
| teaspoon salt 
i cup salad oil 
3 tablespoons grated orange rind 


Method 
Sift flour into bowl. Add sugar, baking 
powder and salt. Beat the volks very well. 
Add orange rind, boiling water and oil. Mix 
until smooth. Add egg yolk mixture to flour 
mixture. 

Beat whites very stiffly. Add cream of 
tartar. Gently fold in whites with a spatula 
until blended. Lightly greasea large 10 inch tin 
with oil. Fill with the dough. Bake in a 325 
oven for 45 minutes. Remove from oven and 
cool. 


Chocolate Mousse Filling 
Ingredients 
| 20c slab bitter chocolate - 8 ounces 
4 tablespoons castor sugar 
j cup water 
2 teaspoons Kirsch. brandy or rum 
4 eggs 
| tablespoon aga aga or gelatine 
1 cup boiling water 


Method 

Place the chocolate, sugar and water in a 
double boiler. The water at the bottom of the 
boiler should be hot but not boiling, other- 
wise chocolate curdles. Cook over medium 
heat until the chocolate has melted. Beat egg 
yolks and add slowly to the chocolate mixture. 
Dissolve the aga aga or gelatine in the boiling 
water and add. Add the liqueur. Remove 
from stove and cool. Beat whites stillly and 
fold into the chocolate mixture. Place the 
chocolate mousse into an 8 inch bowl and 
chill until set. Place the gateau on a large 
round tray. With a long. sharp knife cut a 
2 inch layer from the top of the cake and set 
aside. Now hollow out the centre of the cake. 
This may be used for trifle, etc. Invert the 
chocolate mousse into the cake shell and re- 
place the top layer. Refrigerate. Just before 
serving sift icing sugar over the cake and 
decorate with fruit e.g. peach slices. pine- 
apple rings. strawberries, cherries etc. Trim 
with orley-whip. Cut into slices to serve. 


Petits Melons Alaskas 
Ingredients 
4-6 tiny spanspek or green melons 
I block sherbet, any flavour 
4 egg whites 
4 tablespoons castor sugar 


Method 

Cut melons in half with a scalloped edge. 
Place the melons on a baking sheet. Beat egg 
whites until stiff and gradually fold in the 
castor sugar. Fill each melon half with sherbet 
and top with the meringue, covering the sher- 
bet entirely. Place under the hot grill for the 
meringue to brown. Serve immediately 


Pawpaw with Lime Sherbet 
Lime Sherbet 
Ingredients 
i-eup sugar 
2 cups cold water 
2 egg whites 
1 cup Roses” lime juice 
3 tablespoons lemon juice 
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Method 

Combine sugar and water in a saucepan and 
cook until the syrup stage is reached. Add the 
lime and lemon juice. Pour into a fridge tray 
and allow to freeze firm. When firm beat very 
well in a chilled bowl. Beat whites stiffly and 
fold in. Return to refrigerator tray and freeze 
until needed. 

Slice pawpaw into wedges. Place a large 
green leaf on a small plate and place the paw- 
paw wedge on it. Put two scoops of the lime 
sherbet on each pawpaw wedge. Sprinkle a 
few chopped nuts over. Serve immediately. 


Meringue Cases 

Ingredients 
6 egg whites 
1! cups sugar 
1} teaspoons cream of tartar 
pinch salt 
1} teaspoons vanilla 


Method 

Beat whites stiffly. Continuing beating add 
salt and cream of tartar. Add sugar in a slow 
stream until mixture is very stiff. Slowly add 
the vanilla, Place oiled wax paper on a biscuit 
tray. Spoon the meringue on to make bases a- 
bout 2 inches in diameter. With an icing syringe 
and plain nozzle, pipe the remaining meringue 
around the sides to a height of about 2 inches, 
leaving the centre unfilled. Bake in a 250* 
oven for 1} hours. Remove meringues from 
paper and cool, 

When cases are cool fill with sherbet and 
strawberries or any desired fruit. Whipped 
orley-whip may be used instead of sherbet. 


Fruit Sherbet 
Ingredients 
| large tin fruit, pureed, e.g. apricot, guava, 
peaches. pineapples 
or 
2 punnets strawberries, pureed 
or 
| sweet melon or | spanspek, pureed 
4 eggs 


4 tablespoons sugar 
1 packet orley-whip (mock cream) 


Method 
Seperate eggs and beat whites stiffly. Cream ad 
egg yolks and sugar until creamy. Add pureed 
fruit. Fold in stiffly-beaten whites and whip- 
ped orley-whip. Place in refrigerator tray in 


freezing compartment. Serve plain or with 
fruit. 


Lemon and Brandy Sherbet 
Ingredients 

2 tablespoons lemon juice 

2 tablespoons brandy 

| packet orley-whip 

4 tablespoons sugar 

4 eggs 


Method 
Seperate eggs and beat whites stiffly. Cream 
egg yolks and sugar until creamy. Add lemon 
juice and brandy. Fold in stiffly beaten whites 
and whipped orley-whip. Place in refrigerator 
tray in freezing compartment. Delicious 
served with strawberries. 


Chocolate and Mocha Sherbet 
Ingredients 

4 tablespoons sugar 

1 packet orley-whip (mock cream) 

4 eggs 

1 20c slab bitter chocolate — 8 ounces 


"XL 

Method ; s 
Melt chocolate over hot water. If a mocha 
flavour is desired add 1 tablespoon of strong 
coffee to the melted chocolate. Seperate eggs 
and beat whites stiffly. Cream egg yolks and 
sugar until creamy. Add melted chocolate 
mixture. Fold in stiffly beaten whites and 
whipped orley-whip. Place in refrigerator 
tray in freezing compartment. 
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Parava Ice-Cream Cake 
Ingredients 
2 packets Orley-whip (4 envelopes) 
1 20c slab bitter chocolate — 8 ounces 
2 tablespoons rum 
] cup sugar 
1 small tin mandarins 
cherries, glacé or tinned 
4 eggs 
2 teaspoons vanilla 
1 cup chopped nuts 
4 tablespoons chopped, candied fruit 


Method 
Soak the candied fruit in rum. Beat orley- 
whip stiffly. Beat egg whites stiffly. Beat the 
egg yolks with the sugar until thick and 
creamy. Fold the yolk mixture into the orley- 
whip and mix. Gently fold in the egg whites. 
Add the vanilla. 

Divide the mixture into three portions. 
Place the candied fruit and rum into the first 
portion and spread into a spring-form tin and 
freeze. Melt the chocolate over hot water and 
spread into the second portion. Spread over 
the first layer and freeze. Mix the chopped 
nuts into the third portion, spread into the 
tin and freeze. When ready to serve, unmould, 
decorate with mandarin slices and glacé 
cherries and cut into slices to serve. 


Apricot Soufflé 
Ingredients 
1 large tin apricots 
3 tablespoons gelatine or aga aga 
2 envelopes orley-whip or | pint sweet cream 
pinch salt 
8 egg whites 
14 cups sugar 
1 tablespoon grand marnier or cointreau 
liqueur 


Method 
Drain apricots and reserve a few for decora- 
tion. Puree the remainder of the apricots, in a 
liquidiser if you have one, or otherwise 
through a sieve. Add half of the apricot juice 
to the puree to thin it. Pour the remainder of 


the apricot juice into a pot and heat it. When 
it is hot, dissolve the aga aga or gelatine in it, 
Add the apricot puree and stir until mixture 
thickens. Add | cup of sugar. Remove from 
stove and cool. 

Beat the egg whites and salt until very stiff. 
When stiff, slowly add the sugar still beating. 
Beat the orley-whip or cream very stiff and 
fold the egg white mixture into the cream 
mixture with a spatula. Gently add the 
apricot puree and the grand marnier or 
cointreau. 

Prepare a souffié dish by taping a 3 inch 
band of wax paper around the rim. Carefully 
pourin the apricot souffié and refrigerate over- 
night if possible. When firm, remove the wax 
paper band and decorate with apricot halves 
and whipped cream or orley whip. 


(D) PAR AVAH DESSERTS — HOT 


Flaky Pastry Apple Pie 
Ingredients 

Pastry 

1 Ib. Paravah vegetable fat 

13 cups flour 

} cup boiling water 

pinch salt 


Filling 

1 dessertspoon sugar 

1 dessertspoon custard powder 

1 large tin pie apples 

| tablespoon smooth apricot jam 
2 tablespoons cold water 

| teaspoon ginger 

|] teaspoon cinnamon 

l| egg yolk 

} cup sultanas 


Method 
To make pastry combine the flour and salt in 
a bowl. Cut the vegetable fat finely and add to 
the flour. Pour the boiling water over and stir 
with a knife until all the fat is dissolved. Place 
in refrigerator for 3 hours. Knead into dough. 
Roll out on a floured board into two circles 
to fit a 10 inch pyrex pie plate. Place one circle 
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in the pie plate and cover with the smooth 
apricot jam. 

Now prepare the filling. Empty the can of 
pie apples into a saucepan. Add sultanas and 
barely cover the apples with cold water. Bring 
to the boil and when boiling add cinnamon, 
ginger and sugar. Make the custard powder 
into a paste with the two tablespoons of cold 
water and add to the boiling apple mixture, 
Cook for a few minutes until the mixture 
thickens. Remove from stove, cool slightly 
and spread the apple mixture over the 
apricot jam. Cut slits in the top layer of 
pastry and spread it over the apple filling. 
Brush with beaten egg yolk. Bake in a 425* 
oven for 30 minutes. Serve warm with whip- 
ped Orly Whip or whipped cream and 
custard, if desired. 


Mama's Apple Charlotte 
Ingredients 


p" 


large apples 

tablespoons ground almonds 
teaspoons cinnamon 
tablespoons sugar 
tablespoon brandy 

5 eggs 

i cup sugar 

| Ib. ground almonds 

juice and rind of one lemon 
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Method 

Peel and core the apples. Combine two table- 
spoons ground almonds with two table- 
spoons sugar and the cinnamon. Fill the 
cored apples with this nut mixture. Place the 
apples in a deep, round pyrex dish and add a 
little cold water. Cover and bake in a 350° 
oven for 25 minutes. 

Separate the eggs and beat the whites very 
stifly. Beat the yolks with ? cup sugar until 
thick and creamy. Add the ground almonds, 
lemon rind and lemon juice. Fold in the 
stiffly beaten whites. Pour this almond dough 
over the hot apples and bake for 10-15 
minutes in a 375° oven. Before serving pour a 


tablespoon of brandy or wine over if desired. 
Eat warm. 


Apple Magic Mountain 
Ingredients 

2 dozen large apples 

1 cup sugar 

3 cup blanched almonds 

strawberry or apple jelly jam 

rind of half a lemon 

2 egg whites 

4 tablespoons icing sugar 

| cinnamon stick 


Method 

Stew 8 apples with 1 cup sugar, cinnamon 
stick and a little water. Make into a thick 
puree. Core the remaining apples, sprinkle 
with sugar and cinnamon and place in an 
ovenproof dish with a little water. Bake for 
30 minutes. Cool and fill the cored holes with 
jam. Arrange the apples in a pyramid shape 
on a heatproof platter. 


Beat egg white's very stiffly and fold in the 
icing sugar. Spread the thick apple puree 
over the apples, then cover the whole pyramid 
with the meringue. Stud all over with blanched 
almonds, Place under griller for a few minutes 
to brown the meringue. If desired flame 
brandy or kirsch in a tablespoon and pour it 
over. Serve immediately. 


Brandied Prune Fritters 
Ingredients 

| Ib. prunes 

1-1} cups flour 

2 eggs 

pinch salt 

4 Ib. blanched almonds 

4 tablespoons oil 

4 tablespoons sugar 

2 tablespoons brandy 

| 10c slab bitter chocolate - 4 ounces 


Method 
Boil prunes until tender. Drain off juice. 
Remove the pips and replace each pip with a 
blanched almond. Beat the eggs and sugar 
until creamy. Add brandy, salt and flour 
until a thick, flowing dough results. Heat oil 
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in a heavy pan. Coat each prune with dough 
and fry in the hot oil until golden brown. 
Sprinkle grated bitter chocolate over the hot 
prunes. Eat warm. These brandied prune 
fritters also may be served with tea. 


Meringue of Pears with Fruit 
Ingredients 

4 tablespoons apricot jam 

4 tablespoons glacé fruits 

| tablespoon chopped almonds 

] tablespoon rum 

| 10c slab bitter chocolate - 4 ounces 

4 tablespoons castor sugar 

} cup sugar 

4 cup water 

2 cloves 

6 pears 

3 egg whites 

| tablespoon brown sugar 


Method 
Place the jam, sugar, water and cloves in a 
pan. Cook for 10 minutes. Peel and halve 
pears and place them in the syrup. Simmer 
gently until pears are tender, basting often. 


Mince the glacé fruits and combine with 
the chopped almonds. Add the rum, mix 
through and set aside to marinate. Remove 
the pears from the syrup and place them in an 
ovenproof dish. Stuff them with the glacé 
fruit and nut mixture. 


Make a meringue by beating the two egg 
whites well together with the four table- 
spoons of castor sugar. Using an icing 
syringe, mound the meringue over the pears 
covering them completely. Dust lightly with 
brown sugar and place the pears under the 
griller until meringue is pale golden in colour. 


To make a delicious chocolate sauce to 
serve with the pears, melt the slab of bitter 
chocolate over hot water. Strain the syrup 
remaining from the pears and add to the 
chocolate. Add one tablespoon of rum. Stir 
until smooth. Pour the chocolate sauce over 
the pears when serving. May be served hot or 
cold. 


Crepés Suzettes with Strawberries 


Ingredients 
Pancakes 
2 cups flour 
} cup sugar 
34 cups beer 
oil for frying 
pinch salt 
6 egg yolks 
| teaspoon vanilla 
| tray strawberries 
2 teaspoons grand marnier 


Sauce 

4 tablespoons sugar 

4 tablespoons oil 

icing sugar 

2 tablespoons cointreau 
grated rind of | orange 
grated rind of | lemon 
} cup grand marnier or 
} cup orange juice 

] cup brandy 


Method 

To make the crépes sift the dry ingredients. 
Beat the egg volks until light and stir in the 
dry ingredients alternately with the beer, 
little by little, so that the batter does not form 
lumps. Add the vanilla. Allow the batter to 
stand for | hour. Heat a small omelette pan 
and when very hot grease with a piece of 
oiled wax paper 

Cover the bottom of the pan with a very 
thin layer of batter. Cook until golden brown 
on one side, then invert onto a clean cloth. 
Remove to a heated platter. The crépes should 
be 4 or 5 inches in diameter and will be de- 
licate and thin. The crépes may be made a few 
hours before hand. 

Wash and hull the strawberries. Sprinkle 
them with a little sugar and two teaspoons of 
grand marnier. Fill each crépe with straw- 
berries and roll up. 

In a chafing dish place the orange and 
lemon rind, the sugar and the oil. Heat, and 
when the sugar is melted, dip the crépes in the 
sugared mixture. Sprinkle a little icing sugar 
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over them. Add the grand marnier or orange 
juice, cointreau and brandy to the pan and 
heat. Spoon the sauce over the crépes and 
set aflame. Serve immediately. 


Candied Bananas 
Ingredients 

6 bananas 

2 tablespoons oil 

| teaspoon sugar 

! teaspoon salt 

3 cup brown vinegar 

3 cup brown sugar 

3 tablespoons maizena 

} teaspoon ginger 


Method 

The bananas should be very firm. Peel them 
and cut them in half lengthwise. Combine the 
oil and one teaspoon of sugar in a frying pan. 
Sauté the bananas over a low heat until they 
begin to turn brown. Remove from stove. In a 
saucepan combine the vinegar, brown sugar, 
maizena, ginger and salt. Mix well and bring 
the mixture to a boil over moderate heat, 
stirring constantly. Cook the mixture for two 
minutes and pour it over the bananas in the 
frying pan. Continue cooking the banana 
mixture over a low heat for about 2 minutes. 
Then holding each banana between a fork 
and a spoon plunge it into a large bowl of ice 
water. The coating hardens almost immediate- 
ly and forms a glacé covering. Serve imme- 
diately. 


Baked Pears 
Ingredients 
6 large pears 
2 tablespoons sugar 
| teaspoon cinnamon 
| teaspoon grated orange rind 
2 tablespoons lemon juice 
| tablespoon sultanas 
| tablespoon chopped nuts 
} cup pineapple juice 
2 whole cloves 


Method 

Peel the pears and cut them in half. Remove 
pips. Place the pears in an ovenproof dish 
Sprinkle the pears with the sugar, cinnamon 
and grated orange rind. Fill each pear with 
sultanas and chopped nuts. Combine the 
pineapple and lemon juice and pour into the 
dish. Add the cloves. Bake the pears, covered, 
in a 350° oven for 30 minutes. Baste them a 
few times while baking. Serve hot. 


Hot Mixed Fruit Medley 
Ingredients 

| small tin peach slices 

| small tin pineapple chunks 

| small tin apricots 

| Ib. tin cherries 

rind of | lemon 

rind of 1 orange 

| cup brown sugar 


Method 
Drain all the tins of fruits and mix them to- 
gether. Combine the brown sugar with the 
orange and lemon rind. Place a layer of fruit 
in an oblong ovenproof dish. Sprinkle a 
layer of sugar-rind mixture over the fruit. 
Repeat the layers. Bake for 25 minutes in a 
350° oven. Serve hot. If desired custard, 


whipped cream or whipped Orley Whip may 
be served with this dessert. 


Stuffed Peach Meringues 
Ingredients 

| large tin peach halves 

| Swiss roll 

2 tablespoons ground almonds 

| tablespoon sherry 

2 tablespoons cake crumbs 

| tablespoon apricot jam 

2 egg whites 

} cup castor sugar 


Method 
Cut a slice of Swiss roll for each peach half. 
Place the slices in a large ovenproof dish. 
Place one peach half on top of each slice. 
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Mix the almonds, sherry. cake crumbs and 
apricot jam together. Fill the peaches with 
this mixture. Beat the egg whites until stiff. 
Slowly add the castor sugar until a stiff 
meringue is formed. Fill an icing syringe and 
pipe the meringue completely over the 
peaches. Place under the griller to brown the 
meringue. Serve immediately. 


Golden Lemon Puffs 
Ingredients 

4 eggs 

} cup sugar 


icing sugar 

1} cups flour 

grated rind of 2 lemons 
oil for frying 


Method 
Separate eggs and beat whites stiffly. Cream 
egg yolks and sugar together until thick. 
Sift flour and add. together with the grated 
lemon rind. Drop the batter by teaspoonfuls 
into deep hot oil. Fry until golden brown. 
Drain on greaseproof paper. Sprinkle well 
with icing sugar. Serve hot. 


Apricot Puffs 
Ingredients 
| egg 
1 cup flour 
} cup icing sugar 
1 cup chopped Pecan nuts 
2 teaspoons baking powder 
pinch salt 
| tablespoon oil 
| small tin apricots 
| tablespoon lemon juice 


Method 
Drain the apricots, reserving } cup of the 
juice. Dice the apricots. Sift ihe flour, add 
the icing sugar, baking powder and salt. 
Beat the egg well and add the apricot juice, 
lemon juice and oil. Gently stir the flour 
mixture into the egg mixture. Add the diced 


apricots and chopped nuts. Mix well. Drop 
the batter by teaspoonfuls into deep hot oil. 
Fry until golden brown. Drain on greaseproof 
paper. Sprinkle well with icing sugar. Serve 
hot. 


Prune Soufflé 

Ingredients 
} Ib. dried prunes 
] Ib. dried apricots 
5 egg whites 
4 tablespoons castor sugar 
} teaspoon vanilla 


Method 

Soak prunes and apricots in cold water over- 
night. Place in a saucepan with 1 pint of cold 
water, bring to the boil, then lower the heat 
and simmer until soft. Strain the juice into a 
bowl and puree the fruit. Beat the egg whites 
until stiff, slowly folding in two tablespoons 
of castor sugar. 

Combine the fruit puree, fruit juice, two 
tablespoons of castor sugar and vanilla. 
Gently fold the egg whites into the mixture. 
Pour into a greased souffié dish and bake ina 
350° oven for 30 minutes. Serve immediately. 


Strawberry Souffié 
Ingredients 

I Ib. strawberries 

} cup sugar 

| tablespoon kirsch liqueur 

6 egg whites 

} cup icing sugar 


Method 
Wash and hull strawberries. Press through a 
sieve to make a puree. Add sugar and kirsch. 
Allow to stand. Beat the whites stiffly, 
gradually adding the icing sugar. Gently 
fold the whites into the strawberry mixture. 
Pour into a greased soufflé dish and bake in a 
350 oven for 30 minutes.The souflé will be 
puffed and lightly browned. Serve immediate- 


ly. 
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Walnut Soufflé 
Ingredients 
4 eggs 
10 tablespoons icing sugar 
1 cup ground walnuts or pecan nuts 
| teaspoon vanilla 
pinch salt 


Method 

Separate eggs and beat the yolks very well. 
Gradually add the icing sugar and beat until 
creamy. Fold in walnuts and vanilla. Beat 
egg whites and salt together very stiffly. 
Fold the whites into the yolk mixture. Pour 
into a greased soufflé dish. Set the dish in a 
deeper dish of boiling water. Bake in a 350° 
oven for 35 to 40 minutes. Serve immediately. 
This is delicious served with the Royal 
Lemon Pie filling made up as the packet 
directs. 


Flaky Pastry Pears 
Ingredients 

Flaky Pastry 

1} cups flour 

} Ib. vegetable fat 

} cup boiling water 

pinch salt 


Method i 
Combine flour and salt in a bowl. Slice the 
fat and add to the flour. Crumble with a 
pastry blender. Pour the boiling water over 
and stir with a knife. Place in refrigerator for 
2 hours. Roll out and cut into six inch 
squares. 


Pear Filling 

12 small, firm pears 

| cup sugar 

2 cinnamon sticks 
cloves 

| tablespoon lemon juice 
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Method 
Place pears in a baking dish. Add 2 cups of 
water, sugar, cloves, cinnamon sticks and 
lemon juice. Bake in the oven until pears are 


tender, but still hold their shape. Place one 
pear on each square of dough. Bring up the 
opposite corners to meet and pinch them to- 
gether. Brush over with beaten egg yolk and 
sprinkle a little sugar over each pear. Bake in 
a 375° oven for 15-20 minutes or until 
pastry is golden brown. Serve warm with 
whipped cream or Orley Whip and sift a little 
icing sugar over the pastry before serving. 


Flaming Cherries Jubilee 
Ingredients 

| Ib tin red cherries 

| block sherbet or ice-cream 

2 teaspoons Maizena 

| tablespoon cold water 

2 teaspoons sugar 

| teaspoon cinnamon 

2 tablespoons brandy 


Method 
Drain the cherries. Heat the syrup in a chaf- 
ing dish. Mix the maizena to a paste with the 
cold water and add to the syrup. Stir until 
thick. Add the cherries, sugar, cinnamon and 
one tablespoon of brandy. Heat through but 
do not boil. 

Heat the other tablespoon of brandy and 
set it alight. Pour the flaming brandy over 
the cherries. Serve immediately over sherbet 
or ice-cream. 


This dish can be made with any variation of 
tinned fruits. 


Bananas Flambés 
Ingredients 

6 bananas 

| cup sugar 

| cup water 

4 teaspoon vanilla 

} cup smooth apricot jam 

2 tablespoons brandy 


Method 
Peel and slice bananas in half lengthwise. 
Combine sugar, water and vanilla in a 
chafing dish. Heat until the sugar is dissolved. 
Place the bananas in the syrup and let them 
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simmer for a few minutes. Add the apricot | cup mixed peel 

jam and one tablespoon of brandy. Heat 1 cup water 

through. Heat the other tablespoon of 1 cup chopped, blanched almonds 

brandy and set it alight. Pour the flaming 1 cup thin honey 

brandy over the bananas. These can be 

served alone, or spooned over sherbet or Method 

ice-cream. Core apples. Combine mixed peel and 
almonds and fill the apples. Place the apples 
in an ovenproof dish. Mix the honey and 


Honeyed Apples water together and pour over the apples. 
Ingredients Bake in a 350° oven until the apples are ten- 
6 large apples der. Baste with the honey syrup very often. 
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DEEBPSE 


To deep freeze is to preserve food for a period 
of time in cold storage. One important point 
to remember is to freeze the best quality 
food. Freezing cannot improve the quality 
of food — it only preserves the food. What 
you put into the freezer, you will take out, 
not magically transformed into a better con- 
dition. In general, the sort of clean handling 
which is good policy with fresh food, is good 
policy with frozen food. Mishandling with 
either can cause food poisoning. Take care 
with packing — air in the freezer is dry and will 
draw moisture from the food, unless protected 
by a moisture proof covering. Materials used 
to package frozen foods: 
Plastic Bags — Jiffy strips or pipe cleaners to 
close. 
Gladwrap - Excellent for meat - overwrap 
with butter muslin or clean nylon stockings. 
Aluminium foil — Use heavy quality for meat 
or bulky packages. Lighter quality for small 
parcels. Silver foil can also be overwrapped 
with butter muslin or clean nylon stockings. 
If silver foil sticks, place in warm water to 
loosen foil. 

Tupperware dishes - These must have close 
fitting lids. 


To save containers, plastic bags can be 
placed in square containers, filled with food, 
bag folded over and frozen, remove from con- 
tainer and seal, To label frozen food, place 
gladwrap package in plastic bag, slip a label 
in between. Close plastic bag with a jiffy or 
pipe cleaner. Brown masking tape may also 
be used for labelling. Deep freeze labels can 
also be obtained which may be stuck on. Use 
Coqi Chalk or wax crayons to mark parcels. 
Enter all items placed in the deep freeze in a 
book to keep a record of what you have in the 
freezer. As you use the items, cross them off 
in the book. When packaging the food in the 
freezer, lay parcels of food out singly on the 
shelves to freeze before stacking. Turn the 
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controls to the coldest point. Do not overload 
freezer. 

Avoid placing food to be frozen in contact 
with already frozen food. This will cause 
deterioration in quality by raising the 
temperature of the already frozen food. 
Stack the foods neatly on the shelves when they 
are frozen. 

There are two great advantages to owning 
a deep freeze. The first is economy and the 
second advantage is labour saving. 


Economy 


a) Bulk buying of meat and fish. When 
buying in bulk, make sure that the food does 
not thaw between the store and the freezer, 
as this causes loss of nutritional value. 


b) Preparation of fruit and vegetables when 
plentiful and in season. Vegetables should be 
plunged into boiling water for 2 minutes 
then blanched into cold water for 2 minutes. 
Fruits should be preserved in a sugar syrup 
or put in layers with a sprinkling of sugar 
over each layer. Fruits can be deep frozen 
without sugar by adding crushed ascorbic 


acid tablets to water and pouring over the 
fruit. 


Labour Saving is to prepare foods in quantity 
and freeze. This saves time, a commodity 
that we are all so short of. Let your freezer 
work for you - when you bake a cake, for the 
same time and effort, make double the quanti- 
ty of ingredients, make two cakes and freeze 
one. Mince 10 Ibs. of meat at a time, prepare 
hamburgers or spaghetti bolognaise, and 
freeze in dishes large enough to serve for a 
meal. 

When packing away food, always see that 
it is in a quantity large enough for meals. 
Cook casseroles and stews. Food prepared in 
a wine or curry sauce, improves with freezing. 
The flavours blend and marinate. To preserve 
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casserole dishes, line them with silver foil. 
pour in the contents, cover, freeze, then lift 
from the casserole and wrap in another thick- 
ness of foil. When the casseroles are cooked. 
freeze them as soon as possible. Dip the 
casserole in iced water after cooking to help 
them to cool. Now for the thawing and re- 
heating process. 

Whenever possible, remove parcels the 
night before required to allows sufficient time 
for thawing. Place the parcels, in their 
original wrappers, in the refrigerator. Slow 
thawing in a cool atmosphere allows less loss 
of liquid and less damage to the tissues, thus 
causing less vitamin loss. Cook as soon as 
thawed. Do not refreeze anything that has 
been frozen and heated. A cake can be re- 
frozen if not heated. 

To thaw stews and casseroles, empty con- 
tents into an ovenproof casserole and heat. 


Pies and tarts can be covered with foil.placed 
in the warming drawer in a slow oven and 
heated. Have a quick turnover of your frozen 
foods. Do not keep any prepared dishes for 
longer than two months. ad 

Meat up to 6 months 

Fish up to 3 months 

Vegetables up to 6 months 

Fruit up to 3 months 

Ice cream up to 1 month. 

Your freezer can be your most wonderful 
asset if used wisely. When faced with a large 
party or function don't despair, plan and 
prepare well ahead. You can be as fresh as 
a daisy on the all important day, without 
slaving in the kitchen. 

There are two types of freezers available — 
Chest and upright. In the chest type, cold air 
sinks to the bottom. The upright type with 
shelves, is easier to stack and remove food, 


154 


CHAPTER XIV 


PASSOVE 


Seder Dinner Suggestions 


Piquant Soles 


Russian Borscht with Meat Balls 


Baby Chickens Stuffed with Veal and Chicken 
Livers 


Sweet and Sour Red Cabbage 


Apple Charlotte 


Piquant Soles 
Ingredients 
6 small soles 
juice of 2 lemons 
3 tablespoons oil 
4 tomatoes 
3 sprigs parsley 
| clove garlic, minced 
dash pepper 
} cup boiling water 
| large onion, diced 
| green pepper, diced 
1 tablespoon cake meal 
2 bay leaves 
| teaspoon salt 


Method 
Grill or steam soles with lemon juice. Heat 
oil and sauté the diced onion and green pepper 
until soft. 

Add skinned and diced tomatoes, boiling 
water, bay leaves, garlic, salt and pepper. 
Stir in cake meal to thicken. Place soles in an 
ovenproof dish, pour sauce over and heat 
through. 


Russian Borscht with Meat Balls 


Ingredients 
2 lbs. fresh Beef brisket 


R SECTION 


3 marrow bones 

2 quarts water 

] tablespoon salt 

dash pepper 

1 Ib. beetroot 

2 large, sliced, peeled green apples 
3 tablespoon sugar 

juice of 2 lemons 

3 diced onions 

2 cups finely shredded cabbage 
4 sliced, peeled tomatoes 


Method 

Place the Beef brisket and marrow bones in 
a large pot together with two quarts of water 
and cook for 14 hours. Cook the beetroot 
until soft. Peel and grate them finely. Add the 
grated beetroot, plus the beetroot juice from 
the cooked beetroots, to the brisket broth. 
Add the onions, cabbage, tomatoes, apples 
salt and pepper. Cook over medium heat for 
45 minutes. Add the lemon juice and sugar 
and simmer for another 10 minutes. Remove 
the meat and mince it finely. Add two egg 
yolks, salt, pepper and enough matzo meal to 
bind the mixture. Form into small balls and 
cook them in the boiling soup for 20 minutes. 
Serve soup together with meat balls. 


Baby Chickens Stuffed with Veal and Chicken 
Livers 


Ingredients 
3 baby chickens (half per person) 
$ Ib. minced veal 
3 chicken livers minced 
| teaspoon salt 
1 cup Matzo meal 
1 onion, minced 
1 cup chicken broth 
3 tablespoon chopped parsley 
3 tablespoon oil 
dash pepper 
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© Method * X 
Rub chickens with salt and pepper. Either 
grill or roast for 20 minutes. Heat oil; brown 
onion and minced veal and chicken livers. 
Add matzo meal, salt, pepper, parsley and 
chicken broth. Cook for a few minutes. 

Cut the chickens in half. Fill with the veal 
stuffing. Wrap each half in foil and bake in a 
350 “oven for 30 minutes. Serve with lemon 
wedges. 


Sweet and Sour Red Cabbage 
Ingredients 
1 large red cabbage 
3 large green cooking apples, peeled and diced 
ł cup red wine 
2 teaspoon salt 
1 cup brown vinegar 
1 cup brown or white sugar 
| onion, diced 


Method 

Slice cabbage thinly. Heat oil in a casserole. 
Place cabbage and diced onion in and cook 
until the cabbage is wilted. Add the apples. 
Pour over vinegar, sugar and salt. Add a 
little cold water if necessary. Cover and sim- 
mer over a low heat until the cabbage is ten- 
der, approximately 35 minutes. Add the wine 
and heat through. 


Apple Charlotte 
Ingredients 
6 apples 
2 tablespoons ground almonds 
2 tablespoon Cinnamon 
5 eggs 
1 cup sugar 
juice and rind of 1 lemon 
2 teaspoons sugar 
1 Ib. ground almonds 
2 tablespoons peseah wine or brandy 


Method 
Grease a round pyrex dish with a little oil. 
Peel and core the apples. Fill the centres with 
ground almonds, cinnamon and sugar. Add a 


hs water, cover and bake in a 350? oven 
until nearly tender. 


Separate the eggs and beat the whites 
stiffly. Beat the egg yolks and sugar very well 
until thick and creamy. Add the ground al- 
monds and juice and rind of the lemon. Stir 
well. Fold in the beaten egg whites. Pour this 
mixture over the hot apples and bake in a 
375? oven for 15 minutes. Just before serving, 
pour the wine or brandy over, 


Passover Teiglach 
Ingredients 

6 egg yolks 

5 egg whites 


2 teaspoons ginger 

2 cups sugar 

31 cups water 

} teaspoon salt 

2 tablespoons oil 
Passover self-raising flour 
2 Ibs. golden syr Y 


Method 
Combine eggs, salt and oil in a bowl and beat 
very well. Add ginger. Add flour until a soft 
dough is formed. Knead well on a floured 
board. When dough is no longer sticky it is 
ready. 

Roll long strips of the dough around the 
finger twice, slip off finger and cut into lengths 
of teiglach. Allow to dry. 

Boil the syrup, sugar and water together. 
Place the teiglach into the boiling syrup and 
cover quickly. Boil on high heat for 10 
minutes, then turn to medium heat and boil 
for another 10 minutes. Do not open the pot. 
After 20 minutes open the pot and stir quick- 
ly. Boil for another 10 minutes, and repeat, 
then 5 minutes and repeat, then 3 minutes, 
and repeat. 

When the teiglach are brown and ready, 
add 1 cup of boiling water and stir. Wet a 
board and remove the teiglach to the board. 
Before serving roll them in a mixture of ginger 
and sugar, 3 teaspoons of sugar to 1 teaspoon 
of ginger, or chopped nuts. 
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While in America | discovered a few un- 
usual pesach recipes which I am passing on 
to you e.g. Pesach Rolls, filled chremslach 
and delicious onion, carrot or potato kugels. 
These will add much needed variety to 
pesach menus. Many of the fish and meat 


recipes in my book can also be used for 
pesach. 


Tony's Nut Torte 
Ingredients 
Cake 
6 eggs 
pinch salt " 
1 cup sugar 
juice and rind of | lemon 
} Ib. ground pecan nuts 
2 heaped tablespoons matzo meal 
Chocolate Cream 
| 20c slab bitter pesach chocolate - 8 ounces 
] lb. butter 
| cup icing sugar 
2 egg yolks 


Lemon Icing 

2 cups icing sugar 

juice and rind of 1 lemon 
2 tablespoons boiling water 
pecan nuts to decorate 


Method 
Seperate eggs and beat yolks and sugar very 
well. Add salt, juice and rind of lemon. Add 
grated nuts and matzo meal. Beat whites 
stiffly and fold in. Pour into two sandwich 
tins and bake in a 375° oven for 35-40 
minutes. Remove from pan and cool. 


Prepare chocolate cream by creaming the 
butter and icing sugar very well. Add the 
egg yolks. Melt the chocolate over boiling 
water and add. 

Prepare the lemon icing by adding the juice 
and rind of 1 lemon to the icing sugar and add 
the boiling water and stir until smooth. 


Fill the nut torte with the chocolate cream 
and cover the torte with the lemon icing. 
Decorate with whole pecan nuts. 


Pesach Rolls 


Ingredients 
2 cups Matzo Meal 


2 tablespoons sugar 

| teaspoon salt 

1 cup oil 

4 eggs 

13 cups boiling water 


Method 
Dissolve the sugar and salt in the boiling 
water and pour over the Matzo meal. Mix 
well and allow to stand for 5 minutes. Beat 
the eggs well. Add the beaten eggs and the 
oil to the Matzo meal mixture, beating 
thoroughly. Form dough into rolls and bake 
on an oiled baking sheet in a 350? oven, for 
approximately 50 minutes until golden brown. 


Delicious for breakfast, served hot with plen- 
ty of butter. 


Delicious Pesach Biscuits 
Ingredients 

2 eggs 

4 Ib. butter 

juice and rind of 1 lemon 

1 cup sugar 

1 Ib. self-raising flour 

2 tablespoons cream or top of milk 


Method 
Cream butter and sugar well. Add eggs and 
other ingredients. Make into a very soft 
dough. Roll into small balls. Brush with 
beaten egg yolks. Top with chopped nuts and 


cinnamon and sugar mixture. Bake in a 350° 
oven for 10-12 minutes. 


Kneidlach 


Ingredients 
2 eggs 
salt and pepper 
Matzo meal 
2 tablespoons Debra’s Schmalz 
2 tablespoons water 
pinch cinnamon 
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pet Method Method 
E. Beat eggs well. Add water and chicken fat Heat oil and fry diced onion until 
b and beat again. Add salt and pepper and Add the minced beef, salt and pepper a 
enough Matzo meal to form a soft con- fry for a few minutes. Remove from heat and 
sistency. Place in refrigerator until firm cool. 1 
enough to handle. Form into small balls. y 
Boil in boiling, salted water for 20 minutes. Fruit Filling 
Serve with hot chicken broth. 1 cup cooked prunes, diced finely 
1 cup seedless raisins 
1 cup chopped pecan nuts | : 
] cup sugar r 
Chremslach - Filled with meat as a main l tablespoon lemon juice 
course or Filled with fruit as a dessert. 


Method 
4 eggs Peete C ombine the above ingredients and use as 
3 cup warm water filling. 
2 tablespoons oil 
1 tablespoon sugar 
1} teaspoons salt Onion Kugel 
dash pepper Ingredients 
1 teaspoon ground ginger 6 eggs, separated 
2} cups fine matzo meal 2 cups finely diced onions 

1 cup oil 
Method 1 cup matzo meal 


Beat eggs very well. Add water, oil, sugar, lè teaspoons salt 
salt, pepper and ginger. Beat until well dash pepper 
blended. Stir in matzo meal. Allow to chill 
in the refrigerator for one hour. Method 

ae 3 : Beat egg yolks until thick and creamy. Add 
„Divide the mixture in half. On a board onions, oil, matzo meal, salt and pepper. Mix 
lightly sprinkled with matzo meal, roll out «ei Beat egg whites until stiff and fold into 
half of mixture to about a } inch thickness. onion mixture. Pour into an oiled soufflé 
Using a 3 inch round cookie cutter, cut 10 dish and bake in a 350; oven for 30 minutes 
circles. In the centre of each circle place some : emgage pne "eia : 1 
MEE Oi) mes our hi, makes an airy-egg-rich onion Eae 
remaining matzo meal mixture and cut out 
another 10 circles; place over filling and seal 


edges together firmly. 
Fry the filled chremslach in deep hot oil 


which onion-lovers will love. 


Carrot Kugel 


: : Ingredients 

on o brown. Drain on wax paper. { cup grated raw carrots 

4 cup sugar 

1 cup potato flour 
Meat Filling 1 apple, finely grated 
1 onion, finely diced 4 egg yolks 
1 Ib. ground beef 1 cup red wine 
2 teaspoons salt 2 tablespoons lemon juice 
dash pepper l teaspoon grated lemon rind 
oil 4 egg whites, stiffly beaten 

. 
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Method 
In a bowl combine the raw carrots, sugar, 
potato flour, shredded apple, egg yolks, red 
wine, lemon juice and rind. Beat whites 
stiflly and fold in. Pour into an oiled soufflé 


dish and bake in a 375; oven for 35 minutes. 
Serve hot or cold. 


Potato Kugel 


Ingredients 
3 cups raw, grated potato 
5 egg yolks 
5 egg whites stiffly beaten 
1 onion, finely grated 
2 tablespoons oil 
1 tablespoon chopped parsley 
13 teaspoons salt 
dash pepper 


Method 
Beat egg yolks very well. Add grated potatoes 
and grated onions. Mix well. Add oil, parsley, 
salt and pepper.;Fold in the stiffly-beaten egg 
whites. Pour into an oiled soufflé dish and 
bake in a 350° oven for 45 minutes. Serve hot 
immediately. 


Chocolate Fruit and Nut Balls 
Ingriedients 

| cup sugar 

| teaspoon ground ginger 

2 teaspoons ground cinnamon 

cup honey 

cup hot water 

1-6 ounce bar Passover bittersweet chocolate, 

grated. 

2 tablespoons oil 

§ cup seedless raisins 

2] cups matzo meal 

3 cup finely chopped pecan or walnuts 


Method 
Combine sugar, cinnamon, ginger, honey and 
water in a saucepan. Cook over a medium 
heat until syrupy. Remove from heat and add 


grated chocolate, oil, raisins and chopped 
nuts. Then thoroughly blend in the matzo 
meal. Form into small round balls and roll 
into extra chopped nuts, until coated. Chill 
in refrigerator until firm. Store in a covered 
tin. These chocolate-fruit-nut cookie balls are 
very spicy and very special. 


Lemon Cream Puffs 
Ingredients 

1 cup water 

} cup oil 

| cup matzo meal 

2 tablespoons sugar 

| teaspoon salt 

2 eggs 

j cup sugar 

3 tablespoons potato flour 

1} cups water 

2 tablespoons lemon juice 

1 egg, well beaten 

| teaspoon grated lemon rind 


Method 
Combine water and oil in a pot and bring to 
the boil. Stir in matzo meal, 2 tablespoons 
sugar and salt. Stir well until mixture leaves 
sides of pan and forms a ball. Remove from 
heat and cool. 

Add 2 eggs, one at a time until the mix- 
ture is smooth. Drop by tablespoons on to 
an oiled baking sheet. Bake in a 425 oven for 
35 minutes until puffed and golden brown. 
Turn off the oven. Prick the puffs with a knife 
to allow the steam to escape. Leave the puffs 
in the oven for 20 minutes to dry out the 
centres. Cool. 

Prepare the lemon filling by combining in a 
saucepan į of a cup of sugar, potato flour, 
water and lemon juice. Stir well and bring 
the mixture to a boil over medium heat, 
stirring constantly. Add the beaten egg and 
lemon rind. Cool. Cut tops off puffs and fill 
with the lemon filling. Replace tops. These 


puffs are elegant served for dessert or with 
coffee. 
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HOT SAVOURIES 
Anchovy Twists 
Asparagus Rolls 
Cheese Gougere 
Cheese Pulls 
Chicken Croquettes 


Creamed Salmon Mushroom E Boats ` á 


Flaky Pastry Dough 
Grilled Sardine Fingers 


Mushroom Fritters with Savoury Dip 


Mushroom Patties 

Pizza . ke 
Savoury Choux Puffs ... 
Savoury Onion Rounds 
Skewered Cheese Appetisers 


COLD SAVOURIES 


Blinis with Caviar and Whipped Cream 


Croustades 

Fairy Wheel 

Miniature Mushroom Muffins 
Parmesan Puffs : 
Smoked Salmon C ornucopias | 
Stuffed French Bread Slices 
Stuffed Mushrooms 


DIPS 

Avocado Dip Guacomole 
Salmon Dip + 

Sherry Dip 


FIRST COURSE FARE 
Anchovy Eggs ... 

Asparagus Anchovy Twist 
Asparagus au Gratin ... 
Asparagus Quiche 

Fish Newburg ... 

Fritto Misto 

French Crépes aux Aspar agus 
Fruit Cup Nosegay ^ 
Herring with Apricots 
Herring Salad |... 

Herring Marinated in Wine 
Iced Melon Ways 

Molded Herring Ring 


Pineapple Herrings in M: ayonnaise is 


Pommes Boulangiere ... 
Salad Nicoise 

Salmon Mousse 
Salmon Quiche L orraine 
Smoked Salmon Tart 
Tomato Stars 


FISH FANCIES 

American Style Fish Pie 
Crispy Asparagus Salmon Bake 
Chinese Sweet and Sour Fish 
Fish Balls in Pineapple Sauce 
Fish Canneloni - 
Filet de Sole aux Pommes 


n= NNN = 


CROSS INDEX 


Filet de Sole Véronique 5 

Fish Chaudfroid (whole fish in aspic) 

Fish Fillets in Cheese Sauce ... 

Fish Orientale ... 4 k Vs 

Fillets of Sole Capri .. 

Mousse of Sole with Mock Crayfish Filling 

Pastry Fish Case "v 5 

Sherry Soles au Gratin aye 

Soles au Salvadore Paravah ... 

Soles en Papilotte 

Soles Duglére |... 

Sole and Saman Loaf with. Almond- Olive 
Sauce .. A los 

Soles Santa Fé | "T 

Sole Scallope 

Superb Filets de Poisson 

Trout Amandine 

Trout with Anchovy Sauce rm 

Trout stuffed with Mushroom Sauce 

Trout Kronenhalle 


n 


COLD SOUPS 
Creme Vichysoisse Glacé 
Gazpacho 


Iced Fruit Soups, Apricot, Peach or Plum Lr 
Iced Beetroot Soup 


HOT SOUPS 

Basic Chicken Broth | ... 3 
Chicken Broth Ways .. 

Chicken Barley Broth with Smoked Sausage 
Cream of Cucumber Soup... E 

Fresh Cream of Tomato Soup 

French Onion Soup re 

Minestrone 

Onion Soup au Port 

Russian Borscht 


POULTRY 

Apricot Glazed Duck . 

Baby Chickens Mitis With Veal and Chicken 
Livers : 

Braised Pigeons 

Buffet Chicken in Sweet and Sour Sauce 

Chinese Chicken 

Chicken Breasts in Beer Batter with  Piquant 
Sauce .. l 2 

Chicken fel répes 

Chicken Normandy 

Chicken Rouge 

Chicken Hawaian 

Chicken Pie — ... 

Chicken Salad á la Menfis 

Cranberry Chicken Exotic EY 

Fried Pastry Chicken Rolls - Chinese 

Parisian Chicken Casserole 

Pollo Mexicano 

Poultry Stuffing 

Roast Duck with Apple ‘Stuffing 

Roast Duck with Oranges 
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Roast Duck with Wine and mie 
Spanish Chicken Pi 
Spicy Ginger-Peach Chicken .. 


Turkey Roast ... d x 


LAMB 


Breast of Lamb with Anale Rinds CENE 


Crown Roast of Lamb 

Indian Lamb Curry ... 

Lamb and Brandy Casserole .. 
Lamb Patties with Egg Filling 
Mexicali Lamb peent - 
Moussaka - " ^" 
Sherried Lamb Chops : 
Shish Kebab with Rice Pilaf 
Sosaties .. = 


BEEF 
Beef Roulades . 

Beef Scallop’ ine E 
Boeuf Fondue Bourginonne 
Beef Wellington net S 
Chinese Beef Skewers ... 

Fillet, Whole, Stuffed 

Flaky Pastry Meat Ring 


Meat Loaf with Mushroom Sauce 


Monkey Gland Steak 
Roast Beef T 
Rye Caraway Birds 


Sauerbraten with Potato Dumplings 


Spaghetti Bolognaise ... 
Spanish Meat Balls 
Sukiyaki 


Tomato-Rice Ring with ‘Beef Filling 


VEAL 
Apple Cider Birds 

Blanquette de Veau 

Braised Veal Chops 

Cashew Nut Veal Stew 

Veal Hawaian ... aa 

Veal Olive Favourite ... A 
Veal Pot Roast with Apricots 
Veal Picatta e 
Veal Rolls with Red Wine 
Veal Schnitzel . - 


veda al 
Asparagus Fritters 
Asparagus Loaf 


Baked Cauliflower and Mushrooms 


Baked Diced Beetroot 

Baked Pumpkin A 

Baked Sweet Potatoes Hawaian 

Baby Marrows with Tomato .. 

Baby Marrows Supreme A 
Beans - green, with Mushroom Sauce 
Braised Celery with Mushrooms 


Butternut Squash with Ginger and Honey -.. 


Cauliflower Croquettes 


Cold Artichokes with Mayonnaise ij 


Creamed Brussels Sprouts 
Creamed Onion -— 
Creamed Spinac 

i with sitae Filling . 


46 Crunchy Green and Orange Rice... 
44 Eggplant and Baby Marrow Saute's 
48 Fresh Asparagus with varied toppings 
49 Fried Mushrooms in a Batter == 
French Fried Onions ... ʻA 
Fried Rice E 
52 Green Pea Puree m 
54 Hot Creamed Cucumbers 
52 Italian Eggplant t 
52 Indian Rice 
54 Little Potato Balls 
55 Mushroom Pie .. - 
53 Mushrooms baked in a Cream Sauce 
5] Mushrooms in White Wine ... s 
53 Mixed Vegetable Flan 
51 Orange Rice = 
Piquante Spinach 
Pickled Mushrooms 
63 Puffed Potatoes s 
60 Peas and Mushrooms in Potato > Nests 
59 Petits Pois a r 
62 Potato Croquettes s 
64 Pommes Boulangiére ... 
65 Potato Latkes ... 
61 Potato Dumplings 
60 Potatoes Roesti 
64 Potato Gnochhi 
64 Potatoes Puffed 
64 Potatoes Thomas (with crushed i Nuts) 
59 Pumpkin Fritters 5 X 
63 Risotto ... e 
60 Spanish Rice 
66 Spinach Souffié 
62 Spinach Tart 
61 Squash Loaf 
Sweetcorn Curry 
Sweetcorn Croquettes .. 
56 Sweetcorn and Cheese Souffié | 
$6 Stuffed Artichokes . : 
$7 Sweet and Sour Red Cabbage 
$8 Sweet and Sour Carrots S 
$7  Sultanas and Almond Rice 
57 Tinned Artichoke Hearts in White Wine 
56 
55 SALADS 
$8 Artichoke Salad 
$5 Cucumber Salad with “Sour Cream Dressing 
Cabbage Patch Coleslaw 
Caesar Salad ... " 
68  Celery Root Salad S 
68 Chicken Salad á la Menfis 
69 Citrus Cabbage Salad . 
68 German Potato Salad . 
77 Greek Salad ... E 
77  Jellied Tomato Ring and E gg Salad 
71 Molded Cucumber Ring =a Ms 
71 Mushroom Salad = 
75 Orange Flower Salad ... 
70 Pear Salad =» PR 
79 Salad Nicoise ... s 
70 Salami and Sweetcorn Salad ` ae 
67 Tuna, Banana and Pineapple Salad 
69 
73 SALAD DRESSINGS 
78 French = 
69 French Garlic ... 
78 Thousand Island Dressing 
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CAKES 

Almond and Brandy Gateau 

Apple Kuchen v = 

Apple Raisin Braid 

Apricot Flan ... 

Black Forest Cake 

Black Cherry Torte aes 

Bienenstich — Beesting Cake ... 

Baba au Rhum 

Brazil Nut Cake with Brown. Sugar Frosting 

Cassata alla Siciliana ... sr 

Cheese Cake — Refrigerator 

Cheese and Walnut Loaf sain 

Cherry Flan... 

Chocolate Cream Torte. 

Scones: Cake with Pineapple: Apricot rii 
ing x 

Chocolate Fruit Flan ... d 

Chocolate Meringue Wonder 

Chocolate Surprise Gateau 

Chocolate Torrone Loaf 

Continental Rum Gateau 

Dark Fruit Cake 

Dobosch Torte 

Exotic Black and White Cake - 

Featherlight Chocolate Chiffon Cake 

French Grape Tart... 

Hungarian Apple Strudel 

Hazelnut Orange Delight 

Kirsch Torte - Zug .. 

Lemon Nut Spice Cake. 

Light Fruit Cake 

Milles Feuilles 

Orange Confetti Pie 

Pavé SEX 

Pashka - Cheese and V Walnut Cake 

Pear Flan b Amy 

Pecan Pie 

Poppy Seed Torte with Lemon Filling 

Pineapple Coconut Torte 

Raisin Apple Braid .. 

Refrigerator Cheese Cake with Fruit Topping 

Streusel Kuchen " 

Strawberry Cream Chiffon 


BISCUITS 

Almond Balls |... 

Apricot Coconut Jumbles 
Butter Pecan Balls 

Basic Biscuit Recipe 
Blackberry Bars 

Brownies ay 
Cherry Date CI hewies ` 

Chewy Coconut Squares RE 
Chocolate Sandwich Delights 
Chocolate Pinwheels... ap 
Coconut Shortbread 

Cherry Meringue Bars 
Chocolate Cigarettes 
Chocolate Snaps 

Chopped Almond Sticks 
Cinnamon Whirls e 
Chocolate Hazelnut Truffles ... 
Dainty Cinnamon Diamonds 
Delicate Cream Biscuits in 
Double Chocolate Walnut Drape 
Fruit Honey Bars 


Florentines 

Fruit Rolls 

Fruit Kisses... m R 
Ginger Almond Rounds As vi 
Greek Sesame Seed Biscuits ... : 
Greek Nut Crescents |... 2 

Grusti Israeli Biscuits .. 

Leckerli .. 

Lebkuchen (Spice Biscuits) 

Ladyfi viingers 

Nut Toffee Bars - 

Orange Nut Bars 

Plain Sugar Biscuits Svs 
Pineapple Date Confections ... 
Pfefferneusse - 

Peach Wonders TT 

Raisin Brandy Drops u 
Raspberry Meringue Squares 

Russian Nut Balls... ie 
Raisin Nut Pops ays 

Sesame Seed Biscuits ... 

Spritz Biscuits ... 

Swedish Fattig Man 

Sherry Butternut Drops 

Scandinavian Cookies 

Scotch Shortbread 

Spice Biscuits ... 

Swiss Almond Cookies - 

Suspiros ET 

Tropical Fruit Drops w 


CAKE SMALLS AND PASTRIES 
Almond Strip Squares 

Baklava A ari 
Cheese Delights 

Cannoli 

Chocolate Brandy Balls. 

Cherry or Strawberry Eclairs 
Crispy Cruncy Rusks 

Creamy Chocolate Circles 
Cherry Bon-bons 

Crullers .. 

Danish Apple Slices 

Glazed Doughnut Puffs 
Glazed Strawberry Tartlets 
Koeksusters È 

Lemon Chiffon Tartlets 
Miniature Cheese Tartlets 

Nut Crescent Pastries 
Miniature Chocolate Puffs 
Peachy Coconut Squares : 
Puff Pastry Apple Dumplings 
Petits Fours — .. 

Tartlets with Prune- -Sherry Filling 
Tutti-Frutti Cheese Circles... 
Very light Date Scones 


COLD CREAMY DESSERTS 

Apricot Bavarian Cream . 

Brandy Layer Dessert 

Baba au Rhum with Strawberries 
Chocolate Coffee Mousse with Rum 
Cassata 


Croqué Walnut Mocha — Chocolate Cups - 


Continental Rum Gateau 
Cream Caramel en oa 5 
Caramel Custard xd p" + 
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ocolate Mousse... 
Easy Coffee Caramel . PM. 
Gateau eer ae Eee 
Mae Eu 
Lemon Cherry pet a 
Mocha Souffié Md 
Orange Rice Mold — ... 

Petits Pots au Chocolate 

Pecan Nut Pudding 


Rice Imperatix with Apricot Sa Sauce v. 


San Pierme Special 
Sherry Cream Trifle... 


COLD Some DESSERTS 


Chocolate Fruit Flan ... 
Chocolate Lemon Mallow Fluff 
Chocolate Surprise Gateau ... 
Chewy Meringue Delight 
Chocolate Cups Ex 
Chocolate or Mocha Sherbert 
Flower Pots Negrita |... P 
Fruit Sherbet... 55 

Lemon Brandy Sherbet 
Meringue Cases s . 
Orange Surprise w Ti 
Paravah coe m Cake " 
Party Meringue Dessert 

Petits Melons Alaskas avs 
Pawpaw with Lime Sherbet ... 


Soufflé Surprise 

HOT DESSERTS — MILK 
Apricot Fritters > 
Apple ecce 6 Fritters 
Apricot Rum Crépes . = 
Apple Omelette 


Blinshikas a - 
Banana Fice Fritters ... 
fflés 


Baked Noodles and Prune Pudding a 


Bread Pudding Delight 


Ligh 

Light and fluffy Orange Souffle 
Heavenly Chocolate Souffié 
Mama's German Fruit Pudding 


Noodles and Cream Cheese Kugel T 


Peach Kuchen ... 

Pineapple Pancakes... 

Russian Cottage Cheese Pancakes 
Rum Dessert Omelette sin 


Soufflé - See Cross Index 
Tutti-Frutti Pudding, steamed A Ls 
Warm Cherry Streusel Dessert xd s 


HOT DESSERTS — PARAVAH 


Apple Magic Mountain E be 
Apricot Puffs... ae ohn ons 
Brandied Prune Fritters e ^s xc 
Baked Pears... a5 =F ase =o 
Bananas Flambé Re T 


Crépes Suzettes with Strawberries 
Candied Bananas RES m 
Flaky Pastry Apple Pic 

Flaky Pastry Pears 

Flaming Cherries Jubilee 

Golden Lemon Puffs |... 

Hot Mixed Fruit Medley 
Honeyed Apples 

Mama's Apple Charlotte ; 
Meringue of Pears with Fruits 
Prune Souffié ... : 
Stuffed Peach Meringues 
Strawberry Souffié ine 

Walnut Souffié ... 


SAUCES 
Almond-Olive ... 
Anchovy 

Apricot 

Cheese 


Liqueur Sauce for Crépes Suzettes ... 
Mushroom sk 
Pineapple 

Piquant 

Rum-Apricot 


PASSOVER RECIPES 
Apple Charlotte 
Baby Chickens stuffed with Veal and Chicken 
Livers 
Chocolate Fruit and Nut Balls. 
Chremslach with Meat Fer - 
Filling : 
Delicious Pesach Biscuits 
rode 
Kuge 
ae Kugel 
Onion Kugel 
Potato Kugel 
Lemon Cream Puffs 
Passover Teiglach 
Pesach Rolls 
Piquant Soles ... 
Russian Borscht with Meat Balls 
Sweet and Sour Red c 
Tony's Nut Torte 


with Fruit 
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Almond and Brandy Gateau ... 
Almond Balls... M 
American Style Fish Pie 
Anchovy Eggs ... " 
Anchovy Strip Squares 
Anchovy Twists 

Apple Charlotte - Mama" s 
Apple Cider Birds XA 
Apple-cottage cheese Fritters 
Apple Dumplings — Puff "ERU 
Apples — honeyed a 

Apple Kuchen 

Apple Magic Mountain. 

Apple Omelette 

Apple Pie — Flaky Pastry 
Apple Raisin Braid 

Apple Slices - Danish 

Apple Strudel - Hungarian 
Apricot Bavarian Cream 
Apricot Coconut Jumbles 
Apricot Flan 

Apricot Fritters 

Apricot Glazed Duck ` 

Apricot Puffs ss 
Apricot Rum Crépes |... 
Apricot Sauce (Rice Imperatrix) 
Apricot Soufflé A 
Artichokes - cold with "Mayonnaise 
Artichoke hearts — tinned in White Wine 
Artichoke Salad ^T ^3 
Artichokes stuffed a 

Asparagus Anchovy Twist 

Asparagus au gratin .. 

Asparagus fresh with varied toppings 
Asparagus — French Crêpes 

Asparagus Fritters 

Asparagus Loaf 

Asparagus Quiche 

Asparagus Rolls » 

Asparagus Salmon - Bake crispy 
Avocado Dip Guacomole 


Baba au Rhum 

Baba au Rhum with Straw berries 
Baked Noodles and Prunes ania 
Baked Pears 

Baklava 

Bananas ~ candied 

Bananas Flambé ^ 

Banana Rice Fritters ... 

Basic Biscuit Recipe 

Basic Chicken Broth 


Beef Dishes — Also see Cross Index 

Beef Fillet Stuffed Whole 
Beef-Roast o 

Beef Roulades ... 

Beef Scallopine 

Beef Wellington ei 

Boeuf Fondue Bourginonne "t 


Flaky Pastry Meat Ring 61 
Lasagna s Tie T o) 60 
Meat Loaf with Mushroom Sauce... 64 
Rye Caraway Birds — ... F 59 
Sauerbraten with Potato Dumplings... 63 
Spaghetti Bolognaise ... " 60 
Steak - Monkey Gland "il 58 
Tomato-Rice Ring with Beef Filing... 61 
Beetroot - Baked, doa Sy Th 68 
Beetroot Soup = Iced . sis: 3e un; 21 
Beetroot Soup - Hot s ke we ee 30 
1S. ive a MeeRL A, 
Bienenstich Cake PA RR 95 
Biscuits — See Cross Index 
Blackberry Bars 115 
Biscuits — Pesach 157 
Black Cherry Torte 93 
Black Forest Cake 87 
Blinis with Caviar and whipped cream 13 
Blinshikas ia 53] 134 
Borscht - Russian 30 
Braised Pigeons 50 
Brandy and Almond Gateau .. 97 
Brandy and Lemon Sherbert .. 145 
Brandy Layer Dessert 129 
Brandied Prune Fritters E $ 147 
Brazil Nut Cake with Brown Sugar Frosting 100 
Bread Pudding Delight ss e 138 
Brownies E 121 
Brussel Sprouts — creamed 69 
Butter Pecan Balls — .. 117 
Cabbage Red - Sweet and Sour 69 
Cabbage Patch Coleslaw 83 
Cakes — Also see Cross Index 
Cassata alla Siciliana ... e T 101 
Cheese Cake — Refrigerator vis 96 
Cheese and Walnut Loaf - Pashka .. 96 
Cherry Flan... 90 
Chocolate Cake with Pineapple-Apricot Filling 98 
Chocolate Chiffon Cake t 94 
Chocolate Cream Torte 91 
Chocolate Fruit Flan ... x 141 
Chocolate Meringue Wonder 97 
Chocolate Surprise Gateau 144 
Chocolate Torrone Loaf 91 
Continental Rum Gateau 128 
(for balance of cakes in the book, see Cross Index). 
Cake Smalls and Biscuits = Also See Cross Index 
Cannoli ae ise T 106 
Cheese Tartlets — Miniature ... 1H 
Cheese Circles - Tutti Frutti ... 108 
Cherry Bon-Bons 109 
Cherry Date Chewies 117 
Cherry Flans Wt M n T 90 
Cherry Meringue Bars... 34 m iie 120 
Cherry or Strawberry Eclairs 108 
Chewy Coconut Squares as X^ 118 
Chocolate Brandy Balls «à <n die 106 
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Chocolate Cigarettes a "1 is 121 

Chocolate Fruit and Nut Balls las TN 159 
Chocolate Hazelnut Truffles ... S "24 124 
Chocolate Pinwheels |... -— e des 120 
Chocolate Puffs - Miniature = uk 107 
Chocolate Sandwich Delights aes v 119 
Chocolate Snaps but E NAM 123 
Chopped Almond Sticks "s = d 124 
Cinnamon Whirls m AT "ia A 115 
Coconut Shortbread... ks e tae 115 
Creamy Chocolate Circles — ... a n 110 
Crispy Crunchy Rusks x = T 108 
Crullers 109 
(for balance of Cake Smalls and Biscuits in the book, 

see cross index) 

Caesar Salad... des " act E 83 
Candied Bananas vt bos "s EA 149 
Carrot Kugel ... vs us n 158 
Carrots-sweetand sour... e e 70 
Cashew Nut Veal Stew oat s s 58 
Cassata Es 127 
Cauliflower - baked with mushrooms. um 69 
Cauliflower Croquettes a i ssi 70 
Celery - braised with mushrooms  ... a 70 
Celery Root Salad — ... : jk "v 82 
Cheese Ap tiser - skewered - sa il 16 
Cheese Delights "c R "Me bs 105 
Cheese Gougére b ES 12 
Cheese Puffs M - Mk 12 
Cherries Jubilee — ` flaming «€ om Es 151 
Cherry Lemon Delight - T^ "s 131 
Cherry Streusel Dessert - warm ix n 140 
Chewy Meringue Delight — ... ise Ss 143 
Chicken Dishes 


Chicken Barley Broth with Smoked Sausage 28 


Chremslach - Filled with meat or fruit 


Citrus Cabbage Salad .. 

Coffee Caramel.. * 

Continental Rum Gateau : M 
Cottage Cheese Pancakes - Russian 
Crayfish - mock with Mousse of Soles 
Cream Caramel x 
Creamy Chocolate Mousse a 
Creamed Salmon Mushrooms Boats 
Cream Sherry Trifle x - 
Creamed Spinach 

Créme Brulée 

Creme of Cucumber Soup 

Creme Vichvsoisse Glace 


Crépes 

Crépes with Cabbage Fae. 

Crépes — Chicken 4 

Crêpes — Rum Apricot 

Crépes Suzettes.. 

Crépes Suzettes with Straw berries 

Crispy Asparagus Salmon Bake 

Croqué au Walnut Mocha Chocolate ie Cups 
Croustades S 

Crown Roast of Lamb - 

Cucumbers — hot creamed 

Cucumber Ring - molded ... 

Cucumber Salad with Sour Cream Dressing 


Dainty Cinnamon Diamonds 
Danish Apple Slices 

Dark Fruit Cake : 

Date Scones — very light 
Delicate Cream Biscuits 


Desserts — See Cross Index 
Dessert Pancakes ; 
Dessert Rum Omelette | 


Chicken "e in Beer Batter with t 

Sauce .. x 47  Dobosch Torte 
Chicken Broth — "basic d BA oe 27 Double Chocolate Walnut Drops 
Chicken Broth — ways NN Tu 27 Doughnut Puffs — glazed 
Chicken Casserole - Parisian - EE ow xu 43 Duck with Apple Stuffing 
Chicken Chinese ae o 43 Duck with Apricot Glaze 
Chicken Chinese fried pastry rolls |... 49 Duck with Oranges . 
Chicken Cranberry Exotic — ... = ane 44 Duck with Wine and Cherries 
Chicken Crépes ace ivi TS 48 
Chicken Croquettes — ... v * ais 12 Easy Coffee Caramel 
Chicken Spicy Ginger Peach .. TA ys 4g  Eclairs — Cherry or Strawberry 
Chicken Hawaian E = n E 42 Eggplant - Baby Marrow Sautés 
Chicken Mexican BN E aN 44 Eggplant - Italian . 
Chicken Normandy... E sn P 47 Exotic Black and White ‘Cake 
Chicken Parisian Casserole ... e E 43 
Chicken Pie  ... T au see 4S Fairy Wheel ; 
Chicken Pilaf - Spanish aes = es 44  Featherlight Chocolate Chiffon Cake 
Chicken Rouge P n -r 43 Fish Balls in Pineapple Sauce a 
Chicken Salad à la Menfis : 42 Fish Canneloni 5 
Chicken Stuffed with Veal and Chicken Livers 50 Fish Chaudfroid (whole fish in aspic) 
Chicken Buffet in sweet and sour Sauce — ... 42 Fish - Chinese Sweet and Sour 
Chinese Beef Skewers is T 64 Fish Fillets in Cheese Sauce ... 
Chinese Fried Pastry Chicken Rolls o 49 Fish in a pastry case 
Chinese Sweet and Sour Fish... , s 40 Fish Newburg ... 
Chocolate Coffee Mousse with Rum - Ae 126 Fish Orientale — Curried 
Chocolate Cups "a ju 143 Fish Pie - American Style  ... 
Chocolate ewm Mallow Fluff... a 14] Fillet of Beef — Stuffed whole 
Chocolate or Mocha Sherbert w -— 145 Filet de Sole aux pommes 
Chocolat Petits Pots ... T T 130 Filet de Sole Véronique 
Chocolate Soufflé heavenly delight ... <.. ^ 140 Fillets of Sole Capri 
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; ie Poe: 11 Hot Walnut Souffé .. Rt eee ES | 
Flaky ed apple pie. ~ wu CERTES 146 Hungarian Apple Strudel... se 87 
Flaky Pastry Meat Ring ess e$» T 2 2 
Flaky Pastry Pears... Ros ue va 151 Teea Bero Soup S. : > 146 
Flaming Cherries Jubilee = en Us 151 ce-cream Cake — ara) a . ED P 26 
Flan with Chocolate and Fruit et oe 141 Iced Fruit Soups s t pod 24 j 
Florentines es P. ase aan se 124 Iced Melon Ways nb " vei ES 128 1 
Flower Pots Negrita |... sds act = 143 Iced Strawberry Sou ED E 26 i 
French Bread — stuffed is a ET 14 Iced Tomato Soup - Gazpacho "S: eve 26 | 
French Crépes aux asperges ... ue € 2 Iced Vichysoisse Soup Es di aes l 
ri eee eee x 
Frenc paeng with Garlic . € sé so Jellied Tomato Ring and Egg Salad Re 81 | 
French Grape Tart... - oes ate à 
French Onion Soup  ... R. os 29 Kirsch Torte- Zug... s 27, ai 1G ] 
Fresh Cream of Tomato © Soup hs a 29  Kneidlach e. ^ A 105 
Fried Rice es ` : ie x 77  Koeksusters —... ie no No e 138 
Kugels — Carrot x foe d «v 158 
Fritters: Kugels — Onion Yes Ms 8s £e 159 | 
Apple and Cone Cheese... at T 136  Kugels - Potato : oo | 
Apricot si A aan 134 | 
Banana Rice... ose eve e = 135 Lady Fingers... ys ce sé 115 
Brandied Prunes sf vs ie m 147 Lamb and Brandy Casserole wee 52 
Lamb Breast with apple-prune filling ows ar 
Fritto Misto ... see sae r3 SS 20 Lamb chops - sherried E 34 
Fruit Cake - Dark ... A F R- 94 Lamb - Crown Roast of Pt es a 32 
Fruit Cup Nosegay ... A sis - 25 Lamb curry - Indian ... a Mr 35 
Fruit German Pudding ks NS ee 137 Lamb - Mexicali lamb delight i: aes 3 
Fruit Honey Bars A. gi; ae = 119 Lamb- Moussaka  .. E E i 
Fruit Kisses — .. " 4$ "t 124 Lamb patties with egg filling .. ee ca 3 
Fruit Medley — Hot, Mixed er s 149 Lamb shish-kebab wit rice pilaf oe aw 5 
Fruit Rolls — ... dq Rd vis 125 Lamb Mathe £s P E 51 
Fruit Sherbert ... " 145  Lasagn s. m a mer 60 
Fruit Soups - Iced, Apricot, Peach or Plum 26 rem - (Spice Biscuits) © es 114 | 
Fruit Toppings for Cheese Cake — ... P 96  Leckerli m oh 119 
Lemon and Brandy Sherbert . ey m i 
Gateaux St. Honoré ...— ae .. a 126 Lemon Cherry Delight et E EE 110 
Gazpacho J EA Ww ES 26 Lemon Chiffon Tartlets d om a A 
German Fruit Pudding sese. 137 Lemon Chocolate Mallow jc sees. Less n 
German Potato Salad . m Ses ost 83 Lemon Cream Puffs . E E 99 
Gingana Soufflé uk aad = 133 Lemon Nut Spice Cake = sas eee 150 
Ginger Almond Rounds iss "" Fe 113 Lemon Puffs — golden E 139 
Ginger Peach Chicken.. san oe = 48 Lemon Souffilé — Hot ... et 136 
Glazed Doughnut Puffs =... 107 Light Dessert Pancakes et et 140 
Glazed Strawberry Tartlets ... oo “Fe 111 Light and Fluffy Orange Soufflé "js Us 102 
Golden Lemon Puffs ... Ed m x 150 Light Fruit Cake vee see + 144 
Grape Tart — French ... an E s 89 Lime Sherbert with Paw-Paw.. z 
Greek Nut Crescents ... = = Tus 120 i 
Greek Sesame Seed Biscuits ... "T 116  Mama's Apple Charlotte i Bye Jae 147 
Green Beans with Mushroom Sauce.. oe 75  Mama's German Fruit Pudding — ... 137 
Green Pea Pureé : “5 eon so 74 Marrow - Baby Marrow and Fagplan; Saute 71 | 
Grilled Sardine Fingers es ay Ee 13  Marrows - Baby Supreme A 7A 
Grusti — Israeli Biscuits v s aa 123  Marrows - Baby with Tomato ov. EY 71 | 
Meat Loaf with Mushroom Sauce ... 3t 64 ' 
Hazelnut Orange Delight — ... ke E 97  Melons Alaskas Petits eae oa AE 144 
Heavenly Chocolate Soufflé "E E 140 Meringue cases af a E 145 
Herring Ring - Moulded — ... oe ae 22 Meringue Chewy Delight — ... ut m. 143 1 
Herrings with Apricots t s Le 21  Meringue party Dessert Se sek "m 141 1 
Herrings marinated in wine ... oss 21  Meringue of Pears with Fruits ane ane 148 
Herrings in mayonnaise with Pineapple A 22  Meringues — stuffed peaches ... — ...  ... 149 
Herring Salad ... Ac 22 Mexicali Lamb Delight AE an ads 55 
Honeyed Apples M ay ses M 152 Mille Feuilles ... NE A a 101 
Hot Chocolate Souffle e ~. 140 Miniature Cheese Tartlets 7 111 
Hot Lemon Souffé  ...  ..  ..  .. 140 Miniature Chocolate Puffs D 107 
Hot mixed fruit medley ES << a 149 Minestrone 5 29 
Hot Orange Soufflé ... M M ne 140 


Mixed Vegetable Flan... oO 
Hot Prone SoumMè. ... ~. ata oan 150 Mocha or Chocolate Sherbert - xs aa 145 
Hot Strawberry Soufflé -— s E 150 Mocha Souffié roe oT. E ko 129 
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Molded Cucumber Ring 
Monkey Gland Steak 
Moussaka 


Mousse of Sole With Mock Crayfish Filling - 


Mushrooms baked in a Cream Sauce 
Mushrooms fried in a batter . 
Mushroom Fritters with Savoury Dip 
Mushrooms in White Wine 
Mushroom Muffins - miniature 
Mushroom Patties sos 
Mushroom - Pickled 

Mushroom Pie ... $ 

Mushroom Salad z 

Mushrooms - stuffed ... 


Noodle and Cream Cheese Kugel 
Noodles and Prune Pudding 

Nut Crescent Pastries ... 3 
Nut Toffee Bars , 


Omelettes - Apple... 
Omelettes - Rum Dessert 
Onions Creamed Delight 
Onions - French Fried 
Onion Kugel ... 

Onion Rounds - Savoury 
Onion Soup - French .. 
Onion Soup - au port 
Orange Confetti Pie 
Orange Flower Salad ... 
Orange-Nut Bars 

Orange Rice Mold 
Orange Souffié — hot 
Orange Souffié - light and fufty 
Orange Surprise "s 


Pancakes - Light Dessert 

Pancakes — Pineapple d 
Pancakes - Russian cottage cheese ... 
Paravah Ice-Cream Cake 

Parisian Chicken Casserole 

Parmesan Puffs i 

Party Meringue Dessert LL 
Pastry Fish Case sas 
Pashka — Cheese and Walnut Cake 
Passover - See Cross Index 

Pavé a 
Paw-Paw with lime Sherbert 

Peach Kuchen ... 

Peach Meringues — stuffed 

Peach Sponge 

Peach Wonders 

Peachy Coconut Squares 

Pears - Baked . 

Pear Flan 

Pear Salad z T 
Pears — stuffed with fruit meringues ` 
Pears with Flaky Pastry 5 

Peas and Mushrooms in potato nests. 
Pecan nut inating T Ma E 
Pecan Pie 


Petits Fours... i 
Petits Melons Alaskas 
Petits Pois y k 
Petits pots au chocolat 
Pfefferneusse a 


Pigeons — Braised 


81 Pineapple - Coconut Torte 
58 Pineapple Date Confections ... Bie 
53 Pineapple Herrings in Mayonnaise ... 
35 Pineapple Sauce (Fish Balls) 

7? PE .. is m 

73 Plain Sugar Biscuits 

15 Pollo Mexicano z 
73 Poppy seed torte with ‘Lemon Filling 
15 Potatoes - Pommes Boulangère 5 
11 Potato Balls 3 

73 Potato Croquettes 

72 Potato Dumplings 

85 Potato Gnocchi 

13 Potato Kugel 

Potato Latkes ... 
138  Potato-Salad - German. 
139 Potatoes Puffed " 
108 Potatoes Roesti = 
122 Potatoes Thomas with "crushed. nuts 
Potatoes — Sweet Hawaian Baked  ... 

139 Poultry — See Cross Index 
138 Poultry Stuffing 

73  Prune Fritters — Brandied 

73 Prune-Sherry Tartlets 
158 Prune Souffié . E 

15 Puff Pastry appie, Dumpiings ` 


29 Pumpkin - 
29 Pumpkin erua 
90 


84 Raisin Apple Braid 

118 Raisin Brandy Drops 

130 Raisin Nut Pops 4 : 

140 Raspberry Meringue Squares 

140 Red Cabbage - Sweet and Sour T 

142 Refrigerator Cheese Cake with Fruit i Topping 


Rice — fried — ... 
136 Rice Variations: 
136 Crunchy, green and orange rice 
137 Curried, punk Rice 
146 Indian Rice ... 


43 Orange Rice . 
14 Risotto Rice .. 
141 Spanish Rice - . 
35 Sultanas and Almonds Rice - - 
96 Rice Imperatrix with Apricot Sauce 
Rice with Orange Mold » = 
92 Roast Beef 
144 Roast Duck with. Apple ‘Stuffing 
133 Roast Duck with Apricot Glaze 
149 Roast Duck with Oranges ae 
134 Roast Duck with Wine and Cherries 
122 Roast Turkey à = 
110 — Roesti Potatoes 
i49 Rolls - Pesach 
92 Rum - Apricot Crêpes 
82 Rum Chocolate-Coffee mousse 
148 Rum Continental Gateau 
15} Rum Dessert Omelette 
75  Rusks — Crispy, crunchy 
132 Russian Borscht 
g9 Russian Cottage-C) heese Pancakes 
111 Russian Nut Balls 5 
144 Rye Caraway Birds 


75 
130 Salads: 
121 Artichoke Salad 


50 Cabbage Patch Coleslaw 


Ceasar Salad «x. MER ih IR $3 
Celery Root Salad Wu = 82 
Chicken Salad à la Menfis .. 42-84 
Citrus Cabbage Salad Ai 86 
Cucumber Salad with Sour Cream a 82 
German Potato Salad jns wá sits 83 
Greek Salad - ose ex 86 
Herring Salad se 22 
Jellied Tomato Ring and Egg Salad A 81 
Molded Cucumber Salad... ` S 81 
Mushroom Salad  ... va» exe Ss 85 
Orange Flower Salad Ki d m 84 
Pear Salad . E 82 
Tuna, Banana 'and Pineapple Salad. Me 83 
Salade Nicoise e.. asi 84 
Salami and Sweetcorn Salad sik "n 23 


Salad Dressings 

French n os S Sä Ue 86 
French Garlic ... v ay wae snp 86 
Thousand Island n E. sae Ke 86 


Salmon Asparagus - id Bake ... on 4l 
Salmon Dip  ... EE As dex 17 
Salmon Mousse E va eT 23 
Salmon Quiche Lorraine E = ane 23 
Salmon Tart - Smoked ons m T: 21 


San Piermé Special 127 
Sauces 
Almond-Olive ... us T T axe 39 
Anchovy ins aos "ss wee - 38 
Apricot RA $t sas i1 133 
Cheese ... FSA wa 34 
Liqueur Sauce for C répes Suzettes ... sin 135 
Mushroom g» Tu nes on 37 
Pineapple "T s ax ane Ts 40 
Piquante t č.5 e Es w 47 
Rum Apricot 137 
Sauerbraten with Potato Dominae vi 63 
Savoury Choux Puffs ... m m 15 
Savoury Onion Rounds sat Sa Sa 15 
Scandinavian Cookies 116 
Scotch Shortbread ny: T 116 
Sesame Seed Biscuits - Greek 116 
Sherbert — Chocolate or Mocha 145 
Fruit ... Te 145 
Lemon and Brandy . 145 
Lime with Paw- Paw.. 144 
Sherry Butter-nut Drops 116 
Sherry Cream Trifle 7 ^ 132 
Sherry Dip » ' Ax “xe AY 16 
Sherry Soles au Gratin. : Ms -T 31 
Shish Kebab with Rice Pilaf ` sks 2 53 
Skewered Cheese Appetizers E sug 16 
Smoked Salmon Cornucopias ed L7 14 
Smoked Salmon Tart e "T - 21 
Soles au Salvadore - Paravah 32 
Sole and Salmon Loana with Almonds — Olive 
Sauce .. e A ^x is T 39 
Soles Duglére Je "i v 2 sia 38 
Soles en papilotte A "T ui EI 36 


Soles piquante S 
Sole Mousse with Mock i Crayfish Filling a 35 
Soles Santa Fé . a 37 
Sole Scallops... are xl aan e 36 


| 


Sosatics ... se ase aes 
Souflés: — 

(Iced) - Apricot "e 
Mocha 


Soufflé Surprise — ... ase viv 


Strawberry... 


Soufflés: 

(Hot) - chocolate es ity x 
lemon fra mee em 
orange j 

Prune 


strawberry... M 3 n 
walnut Via y , 


Spaghetti Bolognaise ... we "T 
Spanish Chicken Pilaf i 
Spanish Meat Balls 

Spice Biscuits ... os ae 
Spinach — creamed 

Spinach - piquante : ate ve 
Spinach — Soufflé ah ate oat 
Spinach Tart (r ác ah 
Spritz Biscuits ... 


Squash — Butternut or Acorn, with ginger and 


honey Vir E 
Squash Loaf xd o 
Steamed Pudding — Tutti Frutti i" 
Strawberry Cream Chiffon Cake... 
Strawberry or Cherry = peal A 
Strawberry Soufflé — Iced - "s 
Strawberry Soufflé — Hot ik e 
Strawberry Tartlets — glazed v 
Streusel Kuchen ect iU 
Stuffed Mushrooms... 

Stuffed Peach Meringues x 
Stuffed Trout with Mushroom Sauce" 
Sukiyaki... s» ss 
Superb Filets de Poisson 

Suspiros 

Sweetcorn and Cheese Soumé 
Sweetcorn Croquettes .. 

Sweetcorn Curry 

Swedish Fattig Man 

Swiss Almond Cookies 


Tartlets with Prune-Sherry Filling 
Teiglach — Passover 


Tomato Rice Ring with Savoury Beef Filling 


Tomato Stars ... 

Trifle - Sherry Cream d 
Tomato Soup - Cream of ... 
Tony's Nut Torte AT 
Tropical Fruit Drops .. 

Trout Amandine a 

Trout with Anchovy Sauce 

Trout Kronenhalle g 

Trout — stuffed, with mushroom sauce 
Tuna, Banana and pineapple salad ... 
Turkey-Roast ... "t aus 
Tutti-Frutti cheese Circles | xd 
Tutti-Frutti Steamed Pudding "t 


Blanquette de Veau  ... 
Veal - Apple Cider Birds 
Veal Chops - Braised ... 
Veal Hawaian ... F 
Veal Olive Favourite ... 
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VealPicatta —... 

Veal Pot Roast with Apricots - 
Veal Rolls with Red Wine 

Veal Schnitzel . xs v 
Veal Stew with cashew nuts `.. 
Vegetable - Mixed Flan 


Vegetable Dishes — See Cross Index 


Very Light Date Scones 


Vichyssoise - Creme Glace 


Walnut Mocha Croqué 
Walnut Souffle .. 


Warm Cherry Streusel "Dessert. 


Whole Stuffed Fillet 
Zug Kirsch Torte 
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